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AMERICAN CAN COMPANY 


ESTABLISHED 1878 


THE CANNING TRADE. 


IS NOW READY 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 12th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 
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DOUBLE PINEAPPLE GRATER 
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JOHN R. MITCHELL CO, 


_ Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
w iich passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge shoots are lined 
with white pine. 
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anitary Cans 


and Closing Machines 


First of All 


Heekin Cans 
Are Safe! 


sCanners need have no worry regarding 
the wisdom of using cans that are as time- 
tested as are Heekin’s. 


4 From the standpoint of our twenty 
years of manufacturing experience 
and from the’ standpoint of tests to 
which these cans have been sub- 
jected, they are absolutely safe. 


Consider Also the Quality ot 
Metal Used 


| The Heekin Can Co. 


Culvert, Sixth and New Streets, 


Cincinnati, Ohio 
“HEEKIN CAN SINCE 1901” 
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You cannot safely ignore the washing problem. Solve it before 
your peas go to the can—if you do not, your customers may solve 
it for you and pass up your pack. The choice of the buyer 
centers on clean stock. 

When you put in a washer, that is the time to make sure that 
your choice is right. Wherever you find a MONITOR SPRAY 
WASHER, there you find a satisfied processor. It gives him the 
results that he seeks and does not injure the stock. 


NOW IS THE TIME TO INVESTIGATE. 


HUNTLEY MFG. CO. 


Tillsonburg, Ont. 


SPECIAL AGENTS: 
A. K. ROBINS & CO., Baltimore,Md. 
BROWN BOGGS CO., Hamilton,Ont. 
BERGER & CARTER CO., 
San Francisco, Cal. 


P. O. Drawer 25 SILVER CREEK, N. Y. 
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Book You Need 


Every factory in the business should have a copy of 
this important'book of formulae—as a prevention against 
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PRICE $5.00 PER COPY 


THE CANNING TRADE 


IMORE, MONDAY, OCTOBER 17 1921 Ne. 8 


WEEKLY REVIEW 


A Wide Variation of Opinions on the Market, the Packs and on 
Prospects—A Good Market to Keep Away From—All Lines 
Quieting Down—Statistically All Articles In Canned 
Foods Are Strong—California Names High Tomato 
Prices — Mr. Messenger Reports On the 
Tomato Pack. 


In the present humor of the canned foods industry—canners, 
brokers and buyers—it takes courage to attempt a review of 
the market conditions, because there are as many different opin- 
ions about every article or selection as there are operators, 
and each one is absolutely certain his view is the correct one. 
Such #@ situation does not scare an old hand at this business, be- 
cause if he is an old hand, he has been through many such tense 
situations, and has Jearned that not only does the market be- 
come nervous and touchy, but the individuals in it as well. 

There are as many different opinions of the market prices, 
the packs and the prospects as there are men in it. Take the 
tomato situation. The market is weak and prices have been 
running off, so that it is difficult to say just what is the proper 
figure. Sales have been made as low as $1.32% for No. 3 to- 
matoes, supposedly standards, and as high as $1.45 for what 
should be the same goods. Objectors to this statement will be 
found in plenty, for both prices—the high and the low, and each 
canner or broker who sells a block of goods will contend that 
he sold “at the market,” and therefore his price ts the market. 

And there are just as wide variances in the ideas of the pack 
of this season. Last week we published the letter of a_canner 
commenting upon the report made by the Philadelphia Ledger, 
showing Maryland’s pack of tomatos in 1921 to be 500,000 cases, 
as against a normal acreage of about six million cases. And 
President Strasbaugh, speaking in the Canned Goods Exchange 
meeting this week, gave his version of the year’s tomato and 
corn packs at the same figures. From numerous interviews 
all during the season, with canners, superintendents of canneries, 
machinery supply men traveling the territory, and from per- 
sonal observation and inquiry, we had come to place the year’s 
pack of tomatoes in Maryland at from three-quarters to one mil- 
lion cases. We, accordingly, found ourselves a little higher 
than the Ledger, which did not distrust us, but also higher than 
the President of the National Canners’ Association, which, per- 
force, gave us pause. 

pe this in mind, read the copy of a letter sent to the 
New York Commercial, by that argus of the tomato industry on 
the ’Shore—Mr. R. W. Messenger—and you will see that if Mr. 
Messenger is right, all of the rest of us are all wrong. And no 
one has ever accused Mr. Messenger of being a bear on the to- 
mato situation. 
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Here is his letter: 
Federalsburg, Md., October 10, 1921. 
EDITOR NEW YORK COMMERCIAL, 
Editor Canned Food Department, 
New York, N. Y. 


Dear Sir: The pack of canned tomatoes in the 

: East is from 97 to 99 per cent over for the season of. 

> 1921, according to the weather from now on, and al- 

though no statistics are available yet about all of the 

canners in the Tri-States territory are in a position to 

make a close estimate of the pack. This is the esti- 
mate. 

Between 20 and 25 per cent of normal for Mary- 
land—less than 1,500,000 cases. The same percent- 
age for New Jersey, less than 200,000 cases. Fifteen 
to 20 per cent for Delaware, less than 150,000 cases. 
Virginia, which should really be considered with the 
Tri-States, the same percentage as Delaware, 15 to 
18 per cent, less than 200,000 cases. 

At the opening of the season it did not appear 
possible to your canned food editor that such low fig- 
ures would be attained, but they were and ‘‘deflation’’ 

did it by curtailing preparation, which in turn cur- 

tailed production. The crop of tomatoes harvested 

from the very short acreage was very good indeed 

and above a normal crop, but the acreage was not 

there. 

Never since tomatoes have been canned was there 
such a falling off in production as compared with pre- 
vious years, and this falling off has occurred the coun- 
try over as well as in the Tri-States. We have had 
two years when only two-thirds of normal production 
was. attained and all of the Government surplus 
canned tomatoes were used up, and now follows this 
year of less than one-fourth of normal production. 

And yet, right at the present moment canned to- 
matoes are quoted at a bare margin of profit over this 
year’s costs, a margin that would not satisfy many 
dealers, but that seems to satisfy canners who have 
had two previous years of heavy losses. A very large 
picportion of the pack made this season has already 
teen sold by canners, yet the price still hangs at 
about the season average. Iam no judge of how long 
this condition will last, but never in the history of 
the business did such a strong statistical position exist 
and two, or three, or four years ago the market would 
have gone perfectly crazy with twice as many actually 
packed. Is it crazy now the other way, because it 
does not at least show signs of becoming healthy, 
and strong and virile, with every good reason existing 
why it should and none existing why it should not do 
so.”” Time will tell and time will surely bring about 
a complete exhaustion of stocks, which is to be re- 
gretted but seems to be needed before some dealers 
will believe what most of us actually know already. 

R. W. MESSENGER 

Now, the fellows who are good with the pencil will get busy 
to show that if Maryland packed 25 per cent. of a normal tomato 
output, Indiana did a little better, and allowing for all conditions 
the pack of tomatoes in 1921 will approximate thirty-three and a 
third per cent. of normal. or about 4.000,000 cases based on an 
average of about 12,000,000 cases as normal. Others may take 
the 1919 census figures just made public, 11,885,520° cases, and 
possibly this is the more definite way of doing. After they have 
done this if they can account for the present weak condition and 
following tomato prices on the market, we will be willing to take 
our hats off to them. Possibly it can be done, but we do not 
know the formulae. , 

It is noticeable that in naming prices on their 1921 pack of 
tomatoes, the California Packing Corporation did not take into 
consideration the causes of this present weakness, for they have 
named prices on their tomatoes ’way above their Eastern com- 
petitors. They know their pack of tomatoes will not be enough 
to go ’round, and they also know that Eastern goods cannot come 
into competition with theirs—and what is more, in view of the 
past few vears—that they are not after any Eastern business. 

As a fine definite situation—consider the tomato market as 
it is today. 

One of ovr observant. and long experienced tomato canners 
has this to say about it: : 

We have nothing to offer at the present time. 
There have been certain elements in the:canned to- © 
mato business, particularly, which certainly have not 
been working for the interest of the PACKERS or 
-BUYERS, asthe information they have given out and - 
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conveyed by their circular letters and quotations has 

been very misleading. 

We are in touch with the packers in Baltimore 
and in the counties of Maryland, Delaware and Vir- 
ginia, and also with the manufacturers of cans, and 
we are prepared to say, without fear of contradiction, 
that the Maryland, Delaware, Virginia and New Jer- 
sey pack is the lightest on tomatoes that it has been 
for twenty years. A good many of them have said 
that there would be a 25 per cent pack. 

I am intimately acquainted and associated with 
one of the largest can factories of the country—not 
Maryland—but the whole country, and in the last few 
days the manager of the company told me that they 
had not furnished over one-eighth of the tomato cans 
that they do in normal times. 

The cost of packing No. 2 tomatoes this year, if 
packed right, has not been less than $1.00 a dozen— 
and possibly a few isolated cases at 95c, but we doubt 
it, and No. 3 tomatoes have not cost any packer less 
than $1.30 to $1.35 to pack in the Tri-States. So, 
you can readily realize, if we are quoting you cor- 
rectly, that to sell on today’s market, or in other 
words, to sell as SOME of the BROKERS have been 
quoting the trade, is suicidal. 

’ We think there is due just about now, a turn in 
affairs. We think that both the packer and the buyer 

is beginning to realize something of the situation, and 

for those who are not, we think there will be an 

awakening in the not far distant future. 

When we can sell some tomatoes—and we have 
not many to sell—so that we may realize cost at 
least, we shall be glad to do so. 

Almost exactly the same situation exists in the corn market, 
without, however, such radical differences in prices. And we find 
something of the same thing in peas. The trouble is that buyers 
are not anxious for goods, and when pressed for orders, name 
offers which they hope will not be accepted. Some canners, ap- 
parently, do accept them, and then comment and rumor does 
the rest. Generally speaking, the tail continues to wag the 
dog in the canned foods market—the smallest transactions being 
taken as governing agents, instead of being disregarded as excep- 
tional or of no moment. The moral is to stay off the market 
if you can possibly do so, and that is as true of one article as an- 
other. This flurry will pass and the market should resume a 
strong tone, such as the condition of the packs warrant. 

Some very valuable market information was given this week 
at the meeting of the Canned Goods Exchange and we recommend 
a careful reading of it. The oyster situation looks very dark, 
as outlined there by Captain Webster, and there seems little like- 
lihood of its brightening up. Along with all other articles in the 
canned food list, oysters promise to be very good property this 
fall and winter. 

The market page shows very few changes this week, and we 
will not bore our readers with a detailed account of each article. 
What is affecting one article is affecting all alike, and our re- 
marks made above may be read into any article in which you are 
interested. It hasbeen said that the condition governing the 
market now is mental or psychological, and this would seem to be 
true, for certainly it is not natural. 


RESOLUTION UPON DEATH OF FRED B. GREENE. 


WHEREAS: The Canning Machinery & Supplies Association 
has learned with regret of the death of Fred B. Greene, of the 
F. B. Greene Company, of Portland, Maine. . 

AND WHEREAS, Mr. Greene was widely known and highly 
esteemed by members of the canning fraternity including mem- 
bers and officers of the Canning Machinery & Supplies Associa- 
tio 


n. 

BE IT RESOLVED, That our deepest sympathy be ex- 
tended to his family and further. 

That a copy of this resolution be published in “The Can- 
ning Trade” and “The Canner.” 
CANNING MACHINERY & SUPPLIES ASS’N. 
Fred K. Taylor, 
; Gordon H. Kellogg, 

October 5, 1921. Committee of Resolution. 


THE FINALE 
Mrs. Brown—‘“I hear the vicar thinks your daughter has a 
real genius for reciting, Mrs. Smith.’ 
Mrs. Smith—“Yes. All she wants, he says to me, is a course 
of electrocution, just to finish ’er off, like."—London Opinion. 


HAS IT BEEN A 
KNOTTY PROBLEM FOR YOU? 


If you’ve had difficulty in figuring 
the best way to ship your 5-gallon cans 
under the new ruling, then you haven’t 
seen an Embry 5-Gallon Can Crate. 


These dependable containers are de- 
signed especially for shipping two 5-gallon 
cans. They’re light, strong, safe and as 
easy to set up as A BO. 


EMBRY 5-GALLON CAN 
CRATES SOLVE THE PUZZLE 


Embry 5-Gallon Can Crates are ship- 
ped knocked down-all in one piece-and 
when assembled fit snug and tight. 


All that is required in assembling is to 
fold the crate around the can, three twists 
of the wrist and—zipi—it’s done! And once 
in position the crate is as sturdy and un- 
breakable as the Pyramids of Egypt. . 


Lay in a supply of Embry Crates right 
now and avoid further shipping difficulties. 


Embry Box Company 


Incorporated 


Louisville, Kentucky 


STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 
Edw.- Renneburg & Sons Co. 
MACHINE AND BOILER WORKS 
‘2639 Boston Street Baltimore, Md. 
WORKS 


ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 
BALTIMORE - - MARYLAND 


PACKERS ond 


MANUFACTURER 


LTIMORE, 
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THE CANNED GOODS EXCHANGE MEETS. | 


Brokers Rebuked and Called to Accountability—“The Canning 
Trade” Advised to Consult the Executive Committee— 
' The Spinach Situation—Captain Webster Upon the 
Oyster Outlook. 


The regular monthly meeting of the Canned Foods Ex- 
change was held on Tuesday, October 11th, at the Hotel Em- 
erson, the usual fine luncheon preceding the meeting. Whether 
by accident or design, it was notedt that the hotel management 
gave the Exchange another room in which to meet, the old one, 
and which faced upon a busy street, being so noisy that the 
speakers had difficulty in making themselves heard; so bad was 
this that a rumor had spread that the Exchange might meet at 
another hotel. As we have said, whether by accident or design, 
this noisy room was given to a ladies’ meeting, and the Ex- 
change met in a quiet but comfortable room, away from the 
street. 

President John R. Baines continues to suffer with a bad 
throat, and accordingly asked Vice-President Killian to preside. 
The roll of the committees was called without a response from 
any, except the Executive Committee, which has become the 
working committee of the Exchange. Chairman of this com- 
mittee, Mr. Benj. Hamburger, reported a meeting of the Ex- 
change’s Brokers’ Committee, at which the vexing question of 
unfair quotations in brokers’ circulars was considered, and re- 
ported as a result of this meeting, the decision that the Executive 
Committee should be empowered to ask any broker making such 
a quotation the source of his information and particulars about 
it. Most Baltimore brokers, if not all, are members of the Ex- 
change, and when it was put to a vote the brokers present voted 
with zest for the proposition. An inquiry, however, was made as 
to whether or not this requirement would cover out-of-town 
brokers. The aim, of course, is to stop featuring “distressed 

’ gales,” or “money-needed sales,” or sales of goods below full 
standards, at prices more or less below the actual market quo- 
tations. Everyone knows that there is always a story behind 
all such sales, and that they do not actually represent the market; 
and it is, therefore, unfair to the whole market for a broker to 
quote such offerings in his circular letter, as indicating the mar- 
ket, or to quote them in such a way as to apparently represent 
the market. The discussion was thoroughly friendly and amic- 
able, but firm, and the evidence is that brokers, as well as can- 
ners are heartily in favor of suppressing this practice. 

Market quotations and comments upon conditions always 
constitute a tender spot, especially when the market is weak or 
lagging, as at present. This broker-soreness is as old as the 
industry. Along this line one of the old canners in the business, 
‘recently wrote for us and we urge a reading of this article, “The 
Canners and Brokers Should Get Together.” 

Following along this corrective mood, President Baines, at 
risk of his voice, felt compelled to call attention to the utter- 
ances of this journal in its last edition, in the matter of spinach, 
and likewise of oysters, and asked if the Exchange did not 
think it well to request the editor to consult with the Executive 
Committee regarding conditions, adding, however, that it was not 
at all his intention to muzzle the press, or its utterances, but to 
better post it upon intimate matters. He then asked spinach 
packers to outline the condition of that crop, and for the oyster 
men to likewise explain conditions. 

The occasion of this was the following, quoted verbatim, as it 
appeared in our Weekly Review of October 10th: 

“Spinach—Some very fine spinach has been coming 

to market and the crop seems to be a good one. The 

prices are hardly such as to attract a heavy pack, and 

canners are not going heavily into it. No. 3 standard 
spinach is held at $1.65 up, and No. 10s at $5.00 up.” 

And about oysters: 

Oysters—The advent of cooler weather has brought 
the oyster more to the attention of this section. Natives 
here cannot think of oysters while the perspiration is 
rolling. It takes frost and cold weather to make a Ches- 
apeake Bay oyster appetite. The beds are said to be in 
quite good condition, and as labor can undoubtedly be 
obtained at better prices than in the past five years, 
there may be new life seen in oysters this season. They 
have been too high, owing to costs, to move freely during 

the past few years. Quotations are unchanged and will 

be found on our regular market page.” 

It should be explained that some of the larger canners had 
taken quiet but good-natured exception to these remarks on our 
part. In answer to the President’s request for explanations from 
the canners, Mr. Hamburger stated he had just returned from 

a visit to the spinach fields—down in the Neck, as they are 

termed—and reported that early plantings of spinach had not 


grown properly, owing to the dry summer, and that the crop was 
just now showing out of the ground; that it would be six weeks 
before this whole ¢rop could be harvested, and ten days before 
the first of it would come in. Others made reference to the 
wholsale price of spinach, ranging from 75c to $1.00 per bushel, 
as against a former price of from 1dc to 25c, pointing out that 
at such prices for the raw stock the canners were not likely to 
run wild over it, considering the market for the canned article. 
Which is what our brief market report states. 

It developed that the quality of the raw spinach, in general, 
was not good, but that there was some very fine spinach brought 
in from one section which had had good rains and weather con- 
ditions, and that it was probably this that we had seen as it was 
being re-shipped to other sections of the country by the commis- 
sion merchants. 

Captain Webster, who has spent 38 years in direct contact 
with the oyster business of this region, as market-boat operator, 
and who is familiar with every foot of the oyster grounds of 
this region, said that early in the summer indications seemed 
to promise a good set of oysters, but that an examination of the 
beds now showed that oysters had made no progress whatever. 
He reports that the oysters are being attacked by mussels, which 
attach themselves to the shells, completely enveloping the oyster. 
In a stretch of 45 miles along the Patomac Kiver, one of the 
best oyster grounds in the world, the oysters are so poor that it 
does not pay even the tongers to go after them. The upper 
tributaries of the Chesapeake Bay are about stripped clean, he 
stated, and Tangier Sound which had shown the early promise, 
as above stated, will not measure up to early indications. He 
said most oystermen will not make this kind of a report, because 
they have steadfastly opposed all measures to propagate or take 
care of these oysters, and now they do not want to admit the 
passing of the oyster industry in the Chesapeake Bay, and so 
they report fine sets and good promises. After the meeting, in a 
personal chat with the writer, Captain Webster said that the 
outlook for oysters was so bad that whereas he and his brother 


‘ ordinarily operated 40 oyster boats, they have not taken out a 


license for any of them, and would not unless indications show 
a decided improvement. The raw oyster shippers report demand 
strong and the supply of shell stock very scarce. 

There is the inside of the oyster situation, and it is a sad 
commentary after all the years of efforts of the friends of oysters 
to save and propigate this wonderful crop by means of proper 
laws and regulations. The oystermen bitterly oppose any reg- 
ulation or conservation measures as applied to oysters, con- 
tending that the oysters would take care of themselves, and 
that they could not be harmed, much less exterminated, and we 
are sorry to say not a few canners sided with them. The result 
we see, and the only result that could reasonably be expected. 
What is true of oysters, is likewise true of crabs and fish in the 
Chesapeake Bay, due to the fight of the tide-water residents 
against all propigation efforts. 

Secretary Assau, with Mrs. Assau and their youngest daugh- 
ter, have left on a trip to visit Secretary Assau’s brother in 
Germany, and they will be away until about the first of the year. 


THE CANNERS AND BROKERS SHOULD GET TOGETHER 


From the days the canner kept his accounts by the light of 
a tallow dip, misunderstandings have been prevalent with the 
broker, who, since the science was invented, has flourished like a 
green bay tree. Forbearance on the part of one and toleration 
by the other, has held in check the discord which might have 
broken out into a common feud. Except in a metaphorical sense, 
there is no instance where one has slipped his blade between the 
lumber joint and the intercostal muscles of the other, or re- 
sorted to acts similar to that which made La Spara famous. 
However, the gulf of misunderstanding remains unbridged. 

There are canners who believe brokers are a menace to the 
industry because of what they term highly colored inferential in- 
formation they publish. There are brokers who declare some 
canners are so consumed with a burning desire to instruct them 
how to conduct their business, they become incapable of man- 
aging their own. Hostility is rife where good will and amity 
should prevail. 

If damson plums are quoted at higher prices than usually 
obtain, and the broker scatters the information they can be 
bought at a price 25 per cent lower than recognized market 
quotation, relations are at once strained and wounded amity 
limps away howling. If a canner refuses to pay an earned com- 
mission because the purchaser has not or cannot square his ac- 
count, the good will which should be maintained at all hazards, 
slinks away to hide its diminished head. 

The legal status gives no concern. It is the slipping or 
stretching of the moral conscience of men engaged in the same 
line of business that plays havoc; the rough shod riding over 
established rights that benumbs and paralyses. Are such in- 
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CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 


CHICAGO. ILL. DETROIT, OMAHA, NEB. 


Ams Double Seamers 


IF THE 


“Seal of Inspection” 


Means Anything to You 7 


USE 
Max Ams Double Seamers 


101 Park Avenue New York City 


The other Machines in our complete Ine aro AMS, Presiden Chicago Office 
just as good as our Double Seamer® CHARLES M. ‘ 20 E. Jackson Boulevard 


THE MAX AMS MACHINE CO. 
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harmonious relations the seat of the diseae between these repre- 
sentatives of a world-wide enterprise? If so, these variances can 
easily be squared by the line of reason. ee 

The broker can be a tower of strength in stabilizing the en- 
tire trade, by first investigating the financial ability of the can- 
ner to perform contract obligations, before issuing what may 
appear to the uniformed an impossible or unwarranted price. 
The canner, whose rage blinds him to every color save one 
whenever he scans a broker’s list, must continue to bite his own 
neck and suffer imaginary ills, if he stands aloof, refusing to 
make any effort to establish that very needful confidence, the 
bulwark of all commercial trading. 

The National Canners Association has been largely instru- 
mental in bringing about better business relations between job- 
ber and canner. It can be very useful in helping to establish 
the entente cordiale between canner and broker. No better way 
is known to span breaches of business etiquette than by full an 
free discussion. As these differences are national in scope, it 
is a proper suggestion that the Association set aside a day in its 
coming convention for the strong men of both sides to gather to- 
gether and by reason and argument smooth away obstructions. 
By writing a code of ethics, the strict adherence to which will 
be of material benefit to canner and broker, and an invigorating 
tonic to the general canned foods trade, is a worth while under- 
taking in these days of reform and readjustment. 


REPEAL OF THE PACKER CONSENT DECREE 


Not All Are in Favor of Such a Move—Western Can- 
ners’ Association Favors Repeal—Canners’ 
League of California Opposes. 


When the rumor spread that the Government had 
been asked to modify the consent decree, which our 
readers will recall, put the Big Five meat packers out of 
the canned foods business, so far as distributors is con- 
cerned, there was a very general rumpus among the 
wholesale grocers, and an immediate rush on their part 
to prevent the undoing of what they had so well done. 
That was to be expected. 

Fruit and vegetable canners were generally pleased 
at the prospective return of these good customers— 
that is, the canners of all sections except those upon 
the Pacific Coast. 7 

The Western Canners’ Association assembled in 
special session, recently, took up this question and 
passed the following resolution: 

Whereas, The course of canned food distribution has been 
radically disturbed and serious loss has accrued to the growers 
of canning crops, to the canners and to the entire consuming 
public, as a result of the so-called consent decree restraining 
the meat packers from handling food products other than meat 
products, and 

Whereas, The effect of said decree is seemingly to forever 
limit and restrict distributive processes and create monopoly 
rather than allow free play of competition, and 

Whereas, The rationing of the people with the maximum of 
economy is now and will ever be a dominant need, and 

Whereas, Sound public economy should require and enforce 
rather than restrict the use of any agency or facility for eco- 
nemic distribution of foods. 

Be It Resolved, That this Association endorse the action ‘vhich 
it is understood the Department of Justice contemplates taking 
Icoking to the modification or withdrawal of said decree to the 
end that canned foods distribution may again procee! with un- 
restricied competition and in con*vomity with Americar. ideals of 
lusiness and progress, and 

~Be It Further Resolved, That a copy of this resolution be 
transm‘tted by wire to the Attorney General and that request 
be made that if hearings wre held, a Committee of chis Asse- 
ciation be permitted ‘> be heard. . 

And it might be added, these are the sentiments 
of all canners, apparently, excepting those in California. 
Below we give the very decisive opinion of the Coast 
canners upon this subject—and it will not leave you in 
any doubt as to their opposition to any change in the 
consent decree. 

Recently the National Wholesale Grocers Associa- 
tion quoted at great length the opinion of Mr. Hoover 
as favoring some sort of a restraining brake upon the 


big meat packers, but a careful reading of it shows that 
Mr. Hoover did not aim at the complete hamstringing 
of these big interests. However, this all goes to show 
the diversity of opinion in the matter, and possibly 
leaves the consumer more befuddled than ever. 

The action of the Canners’ League of California 
has been mentioned in these columns before, but our 
readers well peruse their very definite statement, with 
interest: 

STATEMENT BY COMMITTEE REPRESENTING CANNERS 
LEAGUE MEMBERS WHO OPPOSE CHANGE IN 
CONSENT DECREE AGAINST THE 
MEAT PACKERS. 

Attached is copy of telegram sent to Attorney General 
Daugherty September 15, 1921, and bearing individual signa- 
tures of canners. In this teleram reference is made to Vernon 
Campbell, general manager of the California Co-Operative Can- 
neries, because of the mis-statements he is alleged to have made, 
but we want to make it very clear that this is not a controversy 
between those enaged in the co-operative movement in California 
and the canners. We could not fairly oppose any co-operative 
movement which is honorably managed and which meets its 
erligations with the growers, but we do oppose statements al- 
lege to have been made by the representative of a concern 
which everyone knows to have been financed from the start by 
Avmour & Company. 

We feel, therefore, that it is not necessary to go into any 
special detail covering his allegations, because he surely does 
not represent the canning industry and we think investigation 
will show that he does nct represent any large percentage of the 
growers. The California Co-Operative Canneries’ three plants 
vepresent less than 5 per cent of the number of plants in opera- 
tion in the State and we believe we are safe in saying that tuey 
seed less than 5 per cent of the fruit and vegetables of the 

ate. 

Our opposition to the modification of the consent decree can 
be summed up briefly as follows: 

1. The fruit canning industry of California has 
been built up over a period of thirty vears to a point 
where more fruit is packed in California than in all of 
the rest of the United States combined, and by a large 
number of independent operators, practically all of 
whom distribute through wholesale grocers. This meth- 
od of distribution has been economic and has been so 
organized that the wholesaler has purchased his require- 
ments early each season and, through these early pur- 
chases, the canner has been able to a considerable de- 
gree to finance his operations. The advent of the meat 
packer into the distributing field would disorganize this 
logical and economic method of distribution, making 
the purchase of canned fruits by the wholesaler less 
aesirable and thus interfering with this proper method 
of financing particularly the small packer. 

2. The present method of distribution through a 
large number of independent distributors has made it 
practical for a large number of independent canners to 
operate successfully in California, and we firmly be- 
jieve that if the meat packers had been permitted to 
ccntinue their inroads into the industry in California, 
the net result in a very few years would have been the 
concentration of the business into very few hands, as 
was the case in the meat industry. If the consent decree 
is modified, they will accomplish this purpose. 

3. The success of the California canned fruit in- 
custry has been built up on superior quality and the 
pride which leading packers in California have taken in 
the good name of their product. It was found when the 
meat packers were buyers of California canned fruit 
that in an effort to own the product at a lower price than 
their competitors, they favored those lots in which qual- 
ity was skimped. For this reason most of the quality 
packers of California never were sellers to the meat 
packers and would not be if the consent decree were 
modified. 

4. We are told that the contention of the meat 
packers is that they desire again to enter the California 
fruit industry merely as distributors, but we do not be- 
lieve the history of the growth of the meat packers bears 
out any such contention. In the period of their early 
growth naturally the distributing facilities which they 
built up were for the purpose of distributing their own 
products, and while now at times their first entry into 

Continued on Page 20 
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Conspicuous Features of our 
New Double Seaming Equipment. 


Speed without Spill. 

Safety with Minimum Supervision. 

Seamer connected direct to Filler 

and driven as a Unit. 

Economy in Space---Absolutely no 
Conveyors required. 

Equipment especially desirable 

for Canneries handling Peas 

and Corn. 
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THE HAWIIAN PINEAPPLE INDUSTRY 


The Origin of this fruit—Its introduction into the Islands. 
The wonderful development—Modern methods of 
growing. The canning operation. Specialized 


machinery. Canneries 


of Capacity. 


The Association and its Members. 
By 


Special Correspondent of ““The Canning Trade’’ 


‘*BERKELEY’’ 


(Continued From Last Week) 


When pineapples were first grown in Hawaii a fungus named 
Thielaviopsis paradoxa caused considerable damage and much of 
the fruit shipped to the mainland arrived at its destination in a 
spoiled condition as a result of its attacks. The investigation 
which followed brought out the fact that the spores of this fungus 
were present on the fruit when it left the fields and developed rap- 
idly en route. With fruit intended for canning there is prae- 
tically no loss, since it is picked only when ripe and canned within 
a few hours. This parasite will attack any part of the pine- 
apple plant if it can effect an entrance, but is unable to penetrate 
the natural covering of the stem and leaves and never molests 
these unless they are broken in some manner. Occasionally it 
forms a few spots on leaves in growing fields, but has never been 
a source of serious losses. However, in the early days of pine- 
apple culture the loss of plants in newly planted fields was heavy, 
the fungus attaching itself to the moist cut surfaces of the crowns, 
slips and suckers used for planting. The established practice at 
present is io take the slips, or whatever is to be used, expose the 
cut surfaces te the sun for days, or even weeks, and plant them 
only when this surface is thoroughly hardened, when the fungus 
cannot gain an entrance to the tender tissues within. 

Soon after the culture of pineapples on Hawaii commenced on 
a commercial scale it was noticed that the ptants on certain 
lands gradually lost their green color and became known as “yel- 
lows” and was noted that it was prevalent only on Dlack soils. 

Chemists at the Federal Experimental Station, Honolulu, 
demonstrated that the trouble was due to the presence of an ex- 
cess of manganese, and about the same time experts in Porto Rico 
found that the cause of “yellows” there was the inability of the 
plants to secure sufficient iron from the soil, owing to an excess 
of lime. The latter showed that the trouble could be corrected 
by spraying the growing plants with a solution of iron sulphate, 
but reported that the treatment would not be practical for field 
work. The Hawaiian growers quickly worked out methods of 
application which not only preved efficient, but economical as 
well and these are now widely used. This treatment has elimi- 
nated “yellows” from old fields and has made available for pine- 
apple culture thousands of acres of land formerly considered 
worthless for this purpose, owing to its high manganese content. 
There is ample iron in all these pineapple soils, but it is not avail- 
able for plants where there is an excess of manganese and this 
supply is furnished in the form of iron sulphate in a spray. 

The problem of soil fertility is becoming quite a serious one 
on the Islands and losses have occurred in a number of instances 
where effort have been made to continue the growing of pineapples 
on land without the'use of fertilizers. A real problem is presented 
here, since different soils respond in a different manner and 
the methods followed by some growers do not seem to meet the 
requirements of others. Large sums are being spent on fertilizers, 
but the results are not uniform and specialists are not agreed 
as to just what is best. 

So far, pineapple growers have been unable to find a_profit- 
able crop with which to rotate and it is hecoming quite a general 
practice to grow a crop of some leguminous plant, such as beans 
or peas, to be turned under. This means that every few years 
fields must be devoted for a season to a crop that will be an ex- 
pense for the time being, instead of a profit. The sugar growers 
of the Islands have met with great success in the use of com- 
mercial fertilizers, but apparently the pineapple plan does not 
take kindly to these. Stable waste, and other organic matter of 
this kind, has been found to be very satisfactory, but the supply 
is limited. In the Wahiawa district considerable stable waste is 
secured from Scofield Barracks, but many times the quantity 
available ts needed. Use is now being made of pineapple waste 


from the canneries and this is not destroyed, as formerly. 
thought at first that this waste, being filled with acid, would be 
unsuitable as a fertilizer, but the very reverse has proved true, the 
plants responding to this in a rather unexpected manner. 

To the casual observer there seems no need for pineapple in- 
terests to seek new varieties, but thousands of dollars are being 
expended along this direction by the Hawaiian Pineapple Packers’ 


It was 


Association, and quite’wisely. With millions of dollars investe! 
in the industry, packers and growers do not relish the idea of de- 
pending entirely upon one variety of pineapple, and are making 
every effort to develop some other variety just as good as ine 
Smooth Cayenne, which may be substituted for this in case the 
yield and quality should fall off. 

There are just two ways in which a new variety suitable for 
growing in Hawaii might be obtained. It must be found growing 
in some other part of the world, brought here and tested, or it 


SPRAYING IRON-SULPHATE 


THIS HAS MADE THOUSANDS OF ACRES AVAILABLE 
FOR PINEAPPLE CULTURE. 


must be developed on the ground by careful breeding. There is 
a chance that a suitable new variety may be discovered in sone 
remote part of the American tropics, where it is a native, and 
the Hawaiian Pineapple Packers’ Association some time g2 
made arrangements with the Office of Foreign Seed and Plant 
Introduction, United States Department of Agriculture, whereby 
the explorers of this office will search for new varieties of pine- 
apples. Several have already been forwarded and tested at the 
proving grounds of the Association at Kapalama, with varieties 
from many other parts of the world. 


Under ordinary conditions in Hawaii the pineapple does not 
produce seeds, since the birds or insects which transfer pollen 
from blossom to blossom in some countries are not to be found 
here. However, it is an easy matter to transfer the pollen by 
hand and cause the setting of the seed, and this is done at the 
two experimental stations maintained by the Hawaiian Pine- 
apple Packers’ Association. Like many fruits, a pineapple plant 
grown from seed is never exactly like its parent, and may be 
widely different. The possibilities are as numerous as the seeds 


which are planted and produce plants, and this leads to the belief 
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that eventually many choice varieties will be secured. Some of 
the seeding plants are of fantastic shape, with fruit similarly 


marked, while others produce fruit of excellent appearance and. 


quality, but so far none have been found to reach the high stan- 
dard set by the Smooth Cayenne. Several have been found with 
a higher sugar content, one seedling producing fruit the juice 
of which contained thirty per cent sugars, as compared with 
about one-half this percentage for the Smooth Cayenne. 

Three years is the shortest time in which a fruit may. be 
produced from seed, so the process of selecting new varieties is a 
slow one. More than four thousand seedlings have produced 
their first fruit and a large part of these have been of the 
freaky variety, although a few have been set aside as possessing 
some possible value. Many thousand plants are now growing 
and at any time a discovery of great value.-may be made. 

. As great a degree of progress has been made in the propa- 
gation of pineapple plants from seed as has been made in the 
growing and canning of the fruit and many interesting ideas 
have been developed in the experimental stations maintained at 
Honolulu and the immediate vicinity. At first the seeds were 
planted in soil, but it was found that it was impossible to sup- 
ply moisture and heat in the proper proportions, and but about 
five per cent germination was secured. The present plan in- 
cludes sterilizing the seed with alcohol, followed by a bath in 
sulphuric acid and a final washing in distilled water. It is theu 
placed on sterilized blotting paper in glass dishes that are also 
sterilized, with a supply of moisture furnished by a system of 
wicks. The dishes are kept from the direct rays of the sul 
and a uniform temperature is ma‘ntained. At the end of about 
three weeks leaves and roots are in evidence and the seeds are 
then picked up with tweezers and planted in shallow boxes. 
By. this method a ninety-five per cent germination is secured. 
Close track is kept of all plants by means of a card index sys- 
tem, so that when one produces a fruit that promises to be of 
value its parentage is readily determined. 


ROW OF SEAMING (CLOSING) MACHINES. 
The Hawaiian Pineapple Packers’ Association. 

The Hawaiian Pineapple Packers’ Association, which now 
includes in its membership practically all packers of pine- 
apples on the various islands, was formally organized on De- 
cember 17, 1912, following a preliminary meeting held at 
Honolulu just a month earlier, at which James D. Dole was 
chosen temporary president and W. P. Thomas temporary sec- 
retary. The objects of the organization as set forth at this 
meeting are to promote the common interests of the member- 
ship; encourage the scientific development of the pineapple in- 
dustry, to work for an adequate labor supply, to institute im- 
provements in packing methods, to advance high standards for 
the finished products, to extend the demand for canned pine- 
apple through judicious advertising, to better transportation 
facilities and to secure the enactment of laws beneficial to the 
industry. Large sums have been expended on advertising 


and -experimentation work since the Asociation was organized 


Any pineapple canner is 
The 


and ‘this work is being continued. 
eligible for membership and the initiatory fee is nominal. 


expenses of the organization are met by an assessment based on 
the pack of each member. The affairs of the organization are 
governed by tructees and alternates. : 

When first organized the duties of secretary were filled by 
one of the members of the association, G. F. Davis being the 
first to hold this office, and later an employee of one of the 
Plants was given a small salary to care for the work. The 
world war brought about a great shortage in shipping facilities 
and in May, 1918, A. H. Tarleton was named executive secre- 
tary, one of his most important duties being that of securing 
cargo space and allocating it to the various members of the 
organization. While the shortage of cargo space has been 
greatly relieved this securing and allocation of space remains 
one of the most important functions of the executive secretary 
and individual members of the organizaton are saved much 
detail work. Space is contracted for on the basis of the esti- 
mated pack for the year, and allocations are made on the same 
basis. Some of the estimates of individual packers for the 
season are wonderfully close to the actual figures, occasionally 
being within a few hundred cases out! of a total of several 
hundred thouand. Early in the year it was estimated that the 
pack for 1921 would be 5,814,000 cases, as compared with 
5,987,964 for the previous year, and this promises to be very 
close to the actual figures, which will probably be a little less. 

The individual members of the Hawaiian Pineapple Pack- 
ers’ Ascociation are members of the National Canners’ Asso- 
ciation and the organization as a whole is a member of the 
Canners’ League of California. A number of Hawaiian pine- 
apple concerns are controlled by San Francisco business men, 
and a large part of the product is shipped through the port 
of San Francisco, so that the canners of California and those of 
Hawaii have many interests in common, 

A large part of the work of the Hawaiian Pineapple Pack- 
ers’ Association is carried on through three committees, which 
devote attention respectively to problems relating to agricul- 
ture, advertising and shipping. These committees are as fol- 
lows: Agriculture — H. A. White, chairman; L. E. Arnold 
and Albert Horner, Jr. Advertising—James D. Dole, chair- 
man; H. A. White, H. B. Sinclair and John Waterhouse. 
Shipping—K. B. Barnes, chairman; A. F. Tavares and P, M. 
Rodgers. The officers are Albert Horner, president; P. M. 
Rodgers, vice present; H. B. Sinclair, secretary and treasurer, 
and A. H. Tarleton, executive secretary. Offices ore main- 
tained on the third floor of the Kauikeolani Building, Hono- 
lulu, T. H. 

A wonderful amount of constructive work has been done 
by the Association since its organization, and it is constantly 
branching out into new fields. Under its auspices meetings 
of cannery managers and superintendents are being held from 
time to time and these have proved to be of great value to all. 
Meetings of field superintendents are also being planned, at 
which cultural and harvesting methods will be discussed. 
Executive Secretary A. H. Tarleton attended the last annual 
convention of the National Canners Association and returned 
with renewed enthusiasm and many ideas of great value to 
the organization. 

The Amervicaw Can Company’s Operations in Hawaii. 

The American Can Company first opened a can making 
plant in the Hawaiian Islands in 1906, when the pineapple 
canning business was in its infancy, and in fifteen years has 
turned out a grand total of 630,250,000 cans, the output rang- 
ing from one million the first year to one hundred and twenty- 
five million in 1920, practically all of which have been utilized 
in the packing of pineapple. Prior to the entry of this concern 
into the field, packers of pineapple either manufactured their 
own cans, making use of shaping machines at the various 
factories, or imported the cans in the finished form from San 
Francisco, and even from factories located as far away as 
Chicago. The latter plan was very expensive and even the 
making of the cans at the various plants entailed a heavy cost. 

Two plants are maintained on the Islands by this concern, 


‘one at Honolulu, with eleven units having a combined capacity 


of one hundred thousand an hour, and the other at Haiku, 
Maui, with three units. At the peak of the season about one 
thousand workers are employed at the two factories. The 
Honolulu plant is located between the big canning plants of 
the California Packing Corporation and the Hawaiian Pine- 
apple Company. Ltd., and the completed cans are delivered 


‘automatically to these plants at a considerable saving in hand- . 


ling expenses. Other canners' receive their supplies by rail 
or by steamer. A similar arrangement prevails at Haiku, on 
the island of Maui, the Haiku Fruit & Packing Co., Ltd., receiv- 
ing its cans direct from the can-making plant, while the 
Pauwela Pineapple Company and the Baldwin Packers have 
deliveries made by rail and by truck, oe ‘ 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 
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Label Pastes 


For Canners 


TINNOL The only strictly neutral 
Paste for labeling on tin. Sticks 
on lacquered or plaintin. Pre- 
vents rust spots. Does not affect 
the most delicate colors. Does not 
warp or Wrinkle the paper. Keeps 
en in any weather. All ready 
or use. 


LABEL GLUE 1708-CC This gum we 
recommend especially for use in 
the ERMOLD WORLD and similar 
makes of bottle abeling machines 
for attaching labels onto bottles. 


MACHINE GUM For labeling on 
glassand wood. Will resit mois- 
ture and keep your labels where 
you put them. Will not affect 
gloss or stain delicate papers Al- 
ready for use. 


ARABOL LABELING MACHINE PASTE 
An adhesive of extraordinary 
merit. Much stronger than flour 
paste. Will keep in sweet eondi- 
tion for more than three months. 
Made especially for the KNAPP 
BURTand MORRALmac hines and 
all machines using flour paste. 


LIQUID PICK UP GLUE No 3784-T A 
clean and highily concentrated 
adhesive, ready for use on the 
BURT and KNAPP and similar 
machines for difficult or varnish- 
ed labels- 


EXPRESS GLUE 2662-B This glue we 
recommend for tue shipping and 
labeling room for attaching labels 
by hand or brush to paper, wood, 
eardboard, burlap, ete. 


All of the above preaparations are packed in 55-gal. casks. $3-gal. bar. 


rels. 10-gal. kegs and 5-gal. kegs, 


CONDENSED PASTE POWDER One pound will make two gallons or 16 
pounds of pure white paste ready for use. Much better, stronger and 
smoother than flour pa te. Made intwo minutes with boiling Water 
or live steam. No acid. Will not stain. Can be usedon KNA PP or- 


otier labe ing machines. 


Packed io 300-lb. barrels 150-lb. barrels, 100-lo drum~, 50-lb-drums 


25-lb. durms, 10-"b. bags. 


AMERICAN COLD WATER PASTE POWDER Made up i? 2 minutes with 
cold water. Thr e pounds make 2 gallons of thi & pa te. 
Packed in 300-lb.bbls.; 15J-lb. bbls.,.10-1b. drums ;.50-lb. drums; 25- 


1). drums; 10-1d. bags. 


_ The Arabol Mnfg. Co. 


Largest Paste and Gum Manufactrers in the World 
100 WILLIAM ST,, NEW YORK 
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The Power of Color 


Makes Sales 
and Profits 


The power of color is brought to 
full development here at Color-Print- 
ing Headquarters. Packages are made 
entirely fit for their purpose. They 
instantly indicate the contents and — 
do it in a way that invites ownership. 
Character! That’s the word that de- 
scribes them. That on the outside 
denotes the same on the inside. Come 
here for your 


LABELS, POSTERS 
WINDOW DISPLAYS 


You will get fine design, unerring 
choice of color, and craftsmanship 
that leaves nothing to be desired. It 
is true that we make the most labels. 
That indicates growth through merit. 


. The quantity you may need is not 


material. We invite large orders or 
small ones. All have the same close 
attention and the price is made right. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Cincinnati, 55 Beech Street 
‘Baltimore, 439 Cross Street 
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R. M. Merton is :uperintendent of the American Can Com- 
pany in the Territory of Hawaii, making his headquarters at 
the Honolulu plant. Both factories are of modern construc- — 
tion and maintain a high percentage of 2fficency. 

- Hawaiian Pineapp!e Company, Ltd., Makes Great Growth. 


Closely liked with the development of the pineapple can- 
ning business in Hawaii is the story of the amazing growth of 
ihe Hawaiian Pineapple Company, Ltd., and the rise of Jame; 
D. Dole. Although pineapples had been canned in the terri- 
tory before Dole entered the field it was his foresight and 
energy which placed the business on a sound basis. Some 
idea of the tremendous increase in the pack of the Hawaiiau 
Pineapple Company, Ltd., since it entered the field may be 
secured when it is considered that while in 1903 its output was 
but 1,893 cases, that for 1920 was 1,774,703 cases. It is 
now possible in its modern plant to put up as much pineapple 
in thirty-five minutes as was packed in an entire year when 
it began operations. 

When James D. Dole came to Hawaii from Boston in 
1899, fresh from Harvard University, he did so with the idea 
of engaging in the coffee growing business, but on arriving at 
Honolulu found that this industry was not on the paying basis 
that had been represented. A few months later he learned of 
some farming opportunities at Wahiawa, where a few pine- 
apples, papaia, tomatoes and small garden truck was being 
grown, 

The growing of pineapples appealed to him, but he saw at 
once that if the industry was to be a success it would be neces- 
sary to install a cannery to care for the fruit, the market for 
the fresh product being too far distant and too uncertain. He 
quickly decided to engage in the business and induced a num- 
ber of homesteaders to plant their acreages to pineapples, ar- 
ranging also to supplement the supply by securing lease: 3) 
that the company he had in mind could raise a portion of its 
‘requirements. 


“GINACA” MACHINES IN OPERATION 


In December, 1901, the company was incorporated with 
a capital stock of $20,000 and shortly afterward Mr. Dole made 
a trip to Boston, Mass., where he sold $13,000 worth of stock. 
He next visited Baltimore, then the center of the pineapple 
canning industry ,where he made the acquaintance of the 
father of the present editor of The Canning Trade, and made 
purchases of equipment which virtually wiped out the com- 
pany’s bank account. 


The building of the cannery proved quite an undertaking, 
since roads were in a bad shape in those days and all ma- 
‘terials had to be hauled from Honolulu to Wahiawa by mule 
-team. Cannery expenses also proved heavy, it being neces- 
sary to bring cans from the Coast in the completed form, at 
a high freight rate. Fertunately, financial arrangements were 
made with J. H. Hunt, of San Francisco, and with A. C. Baum- 
‘gartner, sales manager fur the concern up to the time of his 
‘death, which occurred at San Francisco on August 1, 1921, 
and who was also vice president of the company. 


; The growth of the business, as outlined by Mr. Dole, is 2 
story of planting, fertilizing, plant diseases, insect control, 


farm machinery, efficiency in farm labor and field transporta- 
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tion, gambling with the weather, devising and improving ma- 
chinery, the utilization of by-products, labor saving devices, 
advertising and marketing. What he considers to have been 
the turning point in the industry occurred in 1907. In that 
year the pack of Hawaiian pineapple amounted to about three 
times the pack of 1906, but there was a big demand for canned 
foods in general and tthe pack was sold largely as futures to 
the wholesale trade. Deliveries were being made when the 
panic broke in the fall, and while packers cleaned up com- 
pletely, wholesalers had great difficulty in moving stocks and 
were caught with large quantities on hand. The next spring 
they were carrying over a large part of their purchases, and 
Hawaiian packers were preparing for another very substantial 
increase in the output. 

Conditions failed to mend, with the result that on the 
first of January, 1909, packers of pineapple found themseives , 
with approximately seventy per cent of the last year’s outpst 
on hand, with a light consuming demand. A careful survey of 
the distributing field was made and it was found that there 
were many large places where sales of canned pineapple were 
negligible. Salesmen were put into the field and considerable 
business was secured, but at a high cost per case. A national 
advertising campaign was then decided upon as a la:t resor., 
and this, coupled with a reduced price, brought immediate 
results. While other packers’ joined in this work it was due 
largely to the insistence of James D. Dole that the plan was 
earried out. 

The capital stock of the Hawaiian Pineapple Company, 
Ltd., has been increased from: time to time until it is now 
$2,600,000, the latest increase have been in April, 1920. Since 
its organization it has succeeded several companies, having 
purchased the Haiku Fruit and Packing Co., Ltd., on Maui, in 
i909, and selling it nine years later, besides taking over the 
Hawaiian Fiber Company to secure its land leases, ag well as 
the Koolau Fruit Company’s holdings, selling the latter a few 
years later to Libby, McNeill & Libby. It controls by owner- 
ship and lease about ten thousand acres of land and about 
90 per cent of the fruit packed comes from these holdings. 
The remainder is purchased from independent growers on a 
sliding scale basis, based on the price of the canned product, 
an arrangement originated by it. 

Several years ago the cannery was removed to Honolulu, 
where a large tract of land was secured, and the plant has 
been enlarged several times. It is of the most modern con- 
struction and is built largely of reinforced concrete. The 
latest in labor saving devices is installed and a low production 
cost is the result.. At the height of the season fully three 
thousand persons are employed in the fields and in the cannery 
and the number never falls below twelve hundred. The can- 
nery is equipped with a cafeteria able to care for seventeen 
hundred persons, where meals ranging in price from five to 
thirty cents, are served amidst very pleasant surrounding. 
There are locker rooms and showers for men and women, a 
well equipped hospital and a matron to care for the best in- 
terests of women and girls. 

The equipment of the cannery include: twenty lines of 
Ginaca machines, Arnold slicers, and individual cookers, five 
box making machines and nine labeling units. On August 17, 
1920, this plant established a record by packing 38,004 cases 
of pineapple in thirteen hours. Other ‘peaks’ are 30,875 
boxes in thirteen hours, labelling and casing 27,207 cases in 
thirteen hours, and shipping 29,854 cases in one day. Most 
cannery workers are paid by the hour, but there is some piece 
work in the box making and can piling department. 

California Packing Corporation Has Two Plants in Hawaii. 

The California Packing Corporation, the largest concern of 
its kind in the world, with; headquarters at San Francisco. 
Cal., and its predecessor, the California Fruit Canners’ As 0- 
ciation, has been interested in the Hawaiian pineapple busi- 
ness for several years, but ii was not until January, 1917. 
that it entered the canning field. At this time it took ove’ 
the interests of the Hawaiian Islands Packing Company, which 
had been organized twelve years earlier by the late A. W. 
Eames. In 1911 the California Fruit Canners’ Ass3oc‘ation en- 
tered the field, becoming sole selling agents of the Hawaii Pr>- 
serving Company, Ltd., which in turn had taken over the asse's 
of the Consolidated Pineapple Company, so that the Californit 

» Packing Corporation is the successor to three pineapple pack- 
ing firms. 

Two plants are operated in Hawaii, the largest being a’ 
Honolulu, the other at Wahiawa, in the heart of the pineapple 
growing district. H. A. White is manager of the Hawaiian 
Island activities of this concern, having recently succeeded 
Alfred W. Eames, who is making his headquarters at San 
Francisco. 

j (To be continued.) 
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SOME NEW MACHINERY 


A New Lye Tomato Peeling Machine—Chisholm-Scott’s Bean 
Snipping Machine. 


Baltimore canners were shown a new kind of tomato peel- 
ing machine this week, and the work it did made them “sit up 
and take notice.” Ever since tomatoes assumed a prominent 
place among the canned foods of the world someone has tried 
to skin them or peel them mechanically, and as with most things 
human, failures have not discouraged new beginners, and so we 
see, year after year, new machines to do this and that, some 
doomed to failure and others destined to help produce the rap- 
idly increasing volume of canned food products. 


This new tomato peeler is the product of Mr. Henry Miller, 
who represented the National Canners’ Association Inspection 
Department in California for so many years, and who made a 
big reputation for his work in that line. The machine represents 
a large, circular scalding tank, equipped with traveling buckets, 
which hold about a half basket of tomatoes each, and which are 
moved slowly through a bath of caustic soda or lye. Having 
traveled the circumference of this scalder, the buckets discharge 
their contents upon a traveling wire belt, which then pass into 
another chamber, where small knives slightly slit the skins and 
a deluge of water washes off both the skins and the lye, leaving 
the tomatoes clean and whole as they fall out at the other end 
into waiting pans. The lye bath is familiar to the industry as a 
“starter” for the skins of fruits and vegetables, as it was used 
in the well-known Judge Peach Peeling Machine and others 
since; but the system by which this Miller machine removes the 
skins, after the lye bath, is, apparently, different to any yet 
seen, and seems to be quite successful. The inventor says the 
machine has a capacity of about 75 tons a day, or of about 4,000 
baskets. 


The tomatoes first run were dumped into the machine from 
the baskets as received, making it necessary to core and trim 
them after the skinning operation. Upon request some baskets 
of tomatoes were cored and run through the machine and came 
out in good condition, well peeled, but needing further trimming 
to remove blemishes and other imperfections. It was noted the 
tomatoes were peeled right up to the core or stem, whether 
partly green around the stem or fully ripe, and a very high per- 
centage of them were so peeled, very few indeed coming through 
with the skin or parts of it still attached. 


The Chisholm-Scott Bean Snipper—This same cannery, the 
Assau Canning Company, had two of the new Chisholm-Scott 
Bean Snippers at work upon the crop of Fall string beans then 
being handled. This is a neatly built, compact machine, taking 
up a small amount of space. It presents a copper cylinder about 
18 inches in diameter and about 15 feet long, having perforations 
of various shapes, designed to catch the ends of the beans, en- 
abling the circular knives to neatly cut off the ends, or snip them, 
as it is termed. The beans are fed into one end of the cylinder, 
and emerges at the other end, 98 per cent of them, we are told, 
neatly snipped. Its capacity is large. 


Those who know the Chisholm-Scott Co.—and who does not 
—know that this company will not permit a machine to go out 
under its name unless it “delivers the goods.” They have spent 
much money and many months upon this machine; in fact, we 
could say several years before they would permit it to do work 
in any cannery. When they knew that it would do the work 
intended, and only then, they would permit it to go out, for that 
is the manner of their operation. Mr. Thos. A. Scott says that 


it will do the work, that they have solved the bean snipping 
problemi, and that is assurance enough for those who know T. A 
Several of the machines are at work in Baltimore and many 


throughout the country, and all said to be giving fine satisfaction. 
THE OPTIMIST CLUB. 


We were much pleased this week with a visit from Mr. 
Charles M. Ams, head of the Max Ams Machine Company, 
makers 5f the famous Ams Double Seamers for closing sanitary 
cans, and in fact of the entire can-making line for this style 
of tin package. Mr. Ams has been away from business since 
the Atlantie City Convention, having. had to undergo a severe 
Surgical operation, “the same as Caruso’s,” as Mr. Ams says; 
but we ave glad to say with very much better results. He now 
looks the picture of health. 


With Mrs. Ams and Mr. and Mrs. Brenzinger, Mr. Anis is 
motoring through the country and stopped on his way to tell us 
how glowing the oulook for the canning indutsry is today. And 
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‘istie of the writer. 


‘thing of substance. 


not only in this country, but in all countries of the world. The 
Ams Company is now building a factory for the production of 
its lines in England, and have long had one in Italy. It recently 
shipped a complete equipment to Calcutta, India, another to 
China, and have just sent Mr. D. D. Ranny with a complete 
equipment down to Chilli. And Mr. Ams is of the opinion that 


Russia will soon be a factor in canning, as will other countries 
of the war-infested area. 


But it is of this country that Mr. Ams enthuses after his 
visit to and intimate study of Europe last year. In his opinion 
never in the history of the world has a country had such a golden 
opportunity as we have right now. The present day troubles are 
due to loafing on the job on the part of business men of this 
country; they made so much money and so easily during the 
past five years that they thought they could rest and loaf, with 
the results we see. All that is needed is action on the belief they 
hold, that this country is as sound as a dollar; to get busy and 
and work, and the troubles the country now thinks exist will 
fade away and business go humming along as never before. 
Mr. Ams is forming Optimist Clubs wherever he goes, and did 
so here, with Ex-President R. A. Sindall, who was present, the 
writer, himself and Mr. Brenzinger as charter members. The 
writer suggested that they be Peptomist Clubs, as better repre- 
senting the nature of the founder, but Mr. Ams would not ac- 
cept the amendment. Everyone is eligible; all that is neces- 
sary for membership, and what might be termed the Code, 
being: “I will; I’m going to get busy”—and then go to it. 


EDWARD A. KERR, BROKER. 


A new Richmond has appeared in the field of brokers—Mr. 
Edward A. Kerr, experienced canner, ardent aavocate of quality 
in the cans, deep student of and past-master of the art of advertis- 
ing, one time President, and founder, of the Maryland Canners’ 
Association, and now canned foods broker — with all his energy 
and ability, experience and capacity at the disposal of his clients. 
It will be strange if “Eddie” Kerr, as he is so well and widely 
known, does things in the hum-drum usual sort of way, for he is 
a forward-looker, aggressive and progressive hustler, who has no 
patience with slow-moving and ancient customs. He knows the 
canned foods industry from A to Izzard; he has most extensive 
acquaintance with the wholesale grocery and jobbing industries, 
through long years of service with them. He is, therefore, very 
eminently equipped to serve as broker, both for the seller and 
for the buyer, and no doubt will soon be more than busy* taking 
are of his money customers. 


He has just issued his debut circular and it is character- 


We reproduce it. His office is at 11 E. 
Lexington St., where he has new quarters. The circular reads: 


“EDWARD A. KERR 
CANNED FOODS BROKERAGE 
BALTIMORE 
11 East Lexington Street 
Phone St. Paul 5139 
KERR’S LETTER 


This carefully prepared review of market conditions will 
be sent to those buyers of Canned Foods, who, as a proof of 
interest, express the desire to receive it. 

Merely to say I am now engaged in the Canned. Foods 
Brokerage business would seem to serve all the purposes of 
this announcement which I make to the buyer and to the seller of 
Canned Foods. 


But in order to give completeness to the announcement 
still other things may be said, this among them—that my long 
experience in the Canned Foods trade qualifies me to offer cap- 
able service to the selley in his approach to the buyer, and to 
the buyer in his approach to the seller. 


Frequent misuse has given a hollow and profitless mean- 
ing to the word “service.” But service itself still remains a 
I would have my service to be always 
that—a thing of substance, making for the advantage of who- 
ever would seek it. 


I have in mind to develop relations with the buyer and the 
seller of Canned Foods that shall be invested with personal 
character. I would be a personal representative privileged to 
so act for buyers and for sellers in their intercourse with one 
another in order to serve them the more efficiently. Thus an- 
nouncing myself and the purpose of my coming, I offer my 
services to whoever may desire to retain them. 

Yours very truly, 
EDWARD A. KERR. 
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A PLAIN VIEW OF BOTULINUS. 


One of the best treaties we have ever seen upon botuism and 
food poisoning generally, because it is so- plainly written, ap- 
peared in the September 24th issue of the Literary Digest, and 
is from the pen of an old friend, J. P. Street. It is headed: 


Poisoning With Food. 


Eleven ways in which one may be poisoned by food are 
enumerated and described by John Philip Streett, a food chemist 
of Indianapolis, in an article contributed to The Nation’s Health 
(Chicago). This, however, is merely for the sake of complete- 
ness, and includes such obvious cases as the accidental occurrence 
of some poisonous substance in a dish or disease due to improper 
diet. He concentrates on two cases—what used to be called 
“ptomain” poisoning, and botulism. Ptomains have really noth- 
ing to do with the former, which is more properly called “food 
infection.” Both it and botulism, or “food intoxication,” are due 
to poisons secreted by bacilli. Classification of food poisoning 
with relation to the food involved has been common, but is 
erroneous, Mr. Street tells us. To talk of sausage poisuning, 
cheese poisoning, fish poisoning, ice cream poisoning, etc., is 
improper from every standpoint. The scientific method is based 
on the actual cause of the trouble, regardless of the medium 
through which it is introduced. Taking up the first of the bac- 
terial causes noted just above, the writer continues: 

“Food-infection is generally associated with Gaertner’s bacillus 
or one of its congeners. It is this form which is commonly erron- 
eously called ‘ptomain poisoning.’ Infected meat being the most 
common source of infection, it is sometimes called ‘meat pois- 
oning,’ although milk, cheese, as well as vegetables, may carry 
the infection. It generally occurs in warm weather, the higher 
temperature encouraging the multiplication of the bacteria and 
increasing the opportunity for carriers like flies to spread the in- 
fection. Secondary infections rarely occur and human carriers 
of the infection are very infrequent. 

“In the vast majority of outbreaks the food is not notice- 
ably altered in either appearance, taste or smell. The prevalent 
GALLEY TEN—TRADE 
idea that poisonous food must be ‘tainted’ still persists, although 
long exploded. In some outbreaks there have been noted ob- 
jectionable qualities in the food, but these are exceptional, not 
usual. 

“This form of poisoning occurs most frequently with meat 
foods. In 112 British outbreaks, 90 were due to flesh food, chiefly 
brawn, meat pies, pork, ham, and beef. Pork or beef accounted 
for 68 per cent. of British and 61 per cent. of Continental out- 
breaks. Few outbreaks have been attributed to fish and almost 
none to mutton or lamb. The poisoning most commonly appears 
in prepared meat foods—brawn, meat pies, sausage, chopped 
meat. Excessive handling of the food, and long standing at warm 
temperatures increase the danger.” 

The infection of meat, we are told, may be antemortem or 
postmortem. Cattle suffering from various diseases may furnish 
meat containing bacilli of the type under discussion. The im- 
portance of Governmental inspection of meat is therefore ap- 
parent. Infection may likewise occur after slaughter, in the meat 
of healthy animals, from the butcher’s hands or from imple- 
ments used on contaminated carcasses. The writer goes on: 

“The term ‘ptomain poisoning’ is clearly incorrect and its 
retention is unfortunate and misleading, as it seads to a faulty 
conception of the pathology of the condition, and, what is worse, 
to the neglect of proper methods of investigation and prevention. 
A ptomain is a basis product of putrefaction and the term should 
not be applied to food poisoning. 

“Obviously the surest means of prevention is to have our 
food as fresh and clean as possible. In canned foods, it is essen- 


tial that clean, fresh products be used, and that the temperature © 


and period.of processing shall be sufficient to kill all pathogenic 
spores. If the food is refrigerated, a temperature at or near 
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heat may penetrate the food. This is of the utmost importance 


‘he freezing point must be maintained; if picked, the brine must 
be strong enough to prevent bacterial growth. 

“The main safeguard, however, with foods tiable to infection, 
lies in cooking, which must be thorough in order that the proper 


and is often overlooked. Bacilli of the Gaertner group are readily 
killed in a few minutes at 70 degrees C., (158 degrees F.) but too 
often in cooking food this temperature is reached only in the 


superficial layers of the food, while the interior may be relatively 
cool,” 


Poisoning from botulism is next discussed. This has at- 
tracted special attention during the last two years because of 
local outbreaks. The botulinus bacillus is found in a large va- 
riety of foods, both animal and vegetable, and the poison is gen- 
erated before the food is eaten. Originally it was associated 
with sausage, hence the name from botulus (sausage). The pois- 
oning is peculiar in that the central nervous system is the chief 
seat of the intoxication, with no fever and only rarely any acute 
digestive disturbance. To quote further: 

“It is not the bacillus, but its toxin, that causes the poison- 
ing. This toxin is similar to those produced by the bacilli of 
tetanus or diphtheria. It is the only one of the true toxins that 
is poisonous when taken by the mouth. It is remarkably virulent, 
and there is danger in even tasting any suspicious food. 

“Van Ermengem showed that the toxin was destroyed by 


heating for thirty minutes at 80 degrees C. (176 dezrees F,), 
and this has been verified many times, demonstrating that such 
a procedure offered a wide margin of safety. 

“At first it was thought that this bacillus would grow only 
in sausage or other meat products, but animal protein is no 
longer believed to be essential for its development. In this coun- 
try it has been found in ripe olives, spinach, string beans, cot- 
tage cheese, corn, asparagus, salad and beets. 

“Frequently in cases of botulism suspicion has been directed 
against the wrong food. The period of incubation is usually 
from eighteen to thirty-six hours, and naturally, several meals 
may have been consumed between the time of eating the toxic 
food and the appearance of the initial symptoms of nausea and 
vomiting. Botulism has occurred most frequently, not in fresh 
foods, but in those that have undergone some treatment, such as im 
pickling, smoking, or canning, or which have been prepared ani Hi 
kept some time before consumption, Home packed foods have 
been responsible for a large proportion of the cases thus far re 
ported. There is no question that commercially canned foods are 
far less liable to contamination. 

“No certain reliance can be placed upon odor, taste, or ap- 
pearance to reveal the presence of the botulinus toxin. Ina 
number of cases of this form of poisoning there has been evi- 
dence of taint as revealed either by the food’s odor or unpleasant 
taste; but unfortunately, this is not always true. The safest 
procedure is to avoid eating abnormally soft, mushy foods, 
which show gas or other evidence of putrefaction. : 

“Botulism is prevented chiefly by greater care in the han 3m 
dling and preparation of nitrogenous food. There is no danget! 
of such poisoning in fresh foods. As stated before, the dangt! 
of botulism appears to be chiefly in home canned foods, whic 
emphasizes the necessity for the adoption of safe methods by 
home canners, especially the employment of sufficient heat to kil 
the spores, and the avoidance of all raw material that is no 
fresh and clean. The same necessity of course rests with tht 
commercial canner, but generally because of his greater expert 
ence and more scientific equipment, the conditions favorable t 
the development of the bacillus are less liable to occur in the 
factory than in the home.” 


A TEMPTATION 


One of the hardest things in the world for a colyumist t 
do is keep his hands off society items when they come in sequel 
like this: 

“Mrs, Q. S. Jones and daughters of Little River, Neb. a 
rived yesterday for a two weeks’ visit with Mr. and Mrs K. 1. 
Smith of Locut street. 

“Mr. K. I. Smith of Locust street left for New York las 
night on a two or possibly three weeks’ business trip.” —Kansts 
City Star, 
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LABELS 


A Good PRODUCT plus an 
attractive “GAMSE LABEL” 


en your Can—— 
properly displayed 


spells “SUCCESS”. 


ot 


operate MORE LITHOGRAPHIC 


High Speed Offset Presses—than any 


house in Baltimore and can save you 


MONEY on your Labels. “. Write Us 


H. GAMSE & BRO. 
LITHOGRAPHERS 
Gamse Building, BALTIMORE, MD. 


GOOD KETTLES 


Copper Steam Jacketed Kettles for all purposes 
built in all sizes. 


Write for descriptive Circular, or tell us your requirements, 


tore 


Chicago, Ill., July 14, 1921. 


CROP REPORT No. 3 


TO OUR CANNER FRIENDS: 


Crop reports now coming in from 
our field inspectors and travelers 
show disappointing conditions on 
Peas—some returns as low as five 
bags to the acre and different sec- 
tions very uneven in yield; other 
seed crops also suffering from the 
extreme heat and dry weather. 

Canners who are particular and 
want to plant good Wisconsin Peas 
should keep in mind that the total 
plantings of Seed Peas of canners’ 
varieties was very limited and the 
crop will be short. 

We are headquarters for choice, 
carefully rogued WISCONSIN 
GROWN SEED PEAS. Write us 
whenever you are interested inan 
kind of seed. We will be glad to 
quote you prices or give you the 
benefit of any information we have 
at any time. Let us hear fromyou 
frequently. LEONARD’S SEEDS 
make a better pack. ae 


LEONARD SEED CO. 
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REPEAL OF THE PACKERS CONTEST DECREE 


Continued from page 20 

outside industries is through the distributing end, still we 
are thoroughly convinced, and believe all the facts will 
bear us out, that they are primarily manufacturers and 
that from this case their operations and control are 
directed both ways; that is, back to the source of pro- 
duction and forward to the means of distribution. We 
are convinced that if they are permitted to enter the 
distributing end of the business, they will steadily ex- 
pand into manufacturing and production. The best 
proof of this is in their operations through the Cali- 
fornia Co-Operative Canneries. Already Armour is al- 
leged to, and we believe does, control not only the can- 
ning plants but also, through crop advances made by 
the California Co-Operative Canneries, controls many 
orchards. 

5. We are informed that the advocates of modifica- 
tion of the consent decree assert that a need exists for 
this added means of packing and distribution, and base 
this on the claim that soon after the consent decree be- 
came operative, prices fell and many canners throuh- 
out the country suffered severe losses. We do not be- 
lieve anyone would take this contention seriously for the 
reason that, as everyone knows, a general change in 
economic conditions came at this time which brought 
about even sharper reductions in prices for rubber, cot- 
ton and practically all commodities. If this claim 
should be true, we submit that the ramifications of the 
packers’ operations are far greater than generally un- 
derstood and therefore their control was far greater 
and more dangerous than people realize. 

The Teiegram. 
San Francisco, Cal., September 15, 1921. 
H. M. DAUGHERTY, 
Attorney General of the United States, 
Washington, D. C 

Representing more than 70 per cent of the commercial pack 
of Central and Northern California fruits, vegetables and allie 
products we respectfully urge that no action be taken toward 
removing present restrictions on-meat packers at least until 
you shall have held a formal hearing and enabled us to present 
our position. 

If Vernon Campbell has made the statement that he re- 
flects opinion of industry here he is in error. 

Alleged statement that canners here are unable to purchase 
and distribute fresh fruit crop this season should not be credited 
as witnessed by the fact that all available crop was bought from 
growers at steadily increasing prices. 

Northern California cans £0 per cent of fruits and vegetables 
in the State. 

Request reply to Preston McKinney, 112 Market Street, San 
Francisco. 

J. C. Ainsley Packing Co. 
Bayside Canning Co. 

F. E. Booth Co. 

Cal. Food Specialties Co. 
Cal. Packing Corporation. 
Croker Packing Co. 

D. Di Fiore Canning Co. 
Walter M. Field & Co. 
Filice and Perelli Canning Co. 
Golden State Canneries. 
Griffith-Durney Co. 
Hawaiian Pineapple Co. 
Hershel Cal. Fruit Prod. Co. 
Hickmott Canning Co. 
Hollister Canning Co. 

G. W. Hume Co. 

Hunt Bros. Packing Co. 

Geo. E. Hyde & Co. 

H. Jones & Co. 


HARRY ©. HASSETT DEAD IN BALTIMORE. 


Our daily papers have carried the startling news of the 
suicide, carefully planned, of Harry C. Hassett, president of 
the Harry C. Hassett Co., well known brokers of Toledo, Ohio, 
in the bathroom of his hotel here in Baltimre, on Thursday, 
Octber 13th, or possibly Wednesday evening, as the exact time 
is not known. His body was fund some hours after the 
tragedy. Mr. Hassett was a director in the National Food 
Brokers Association, and a genial, companionable man, held in 
high esteem by his friends and business acquaintances. It is 
said he had been suffering from melancholia. It appeared he 
had made careful preparations to carry out his intentions. 
He is survived by a wife and one son and one daughter. 


Kings County Packing Co. 
Leizhton Co-operative Pkrs. 
Todi Cannning Co. 

Pacific Coast Canning Co. 
Pacific Coast Syrup Co. 
Pratt-Low Preserving Co. 
H. G. Prince & Co. 

J. F. Pyle & Son. 
Pichmond-Chase Co. 

San Leandro Canning Co. 
Santa Clara Vallev Cng. Co. 
Santa Cruz Fruit Pkg. Co. 
Tamal Packing Co. 
Thomas-Body Co. 

Winters Canning Co. 
Workman Parking Co. 

F. G. Wool Packing Co. 
Smith-Frank Packing Co. 


THE CANNING TRADE. 


STATEMENT OF THE OWNERSHIP, MANAGEMENT, CIR- 
CULATION, ETC., REQUIRED BY THE ACT OF 
CONGRESS OF AUGUST 24, 1912. 
_Of The Canning -Trade, published weekly, at Baltimore, Md., for 
October 1, 1921. 
State of iuaryland, City of Baltimore, ss. 

Befoie me, a Notary Public, in and for the State and City 
aforesaid, personaily appeared Arthur I. Judge, who, having 
been duly sworn according to law, deposes and says that he is 
the Editor and Pubiisher of The Canning Trade, and that the fol- 
lowing is, to the best of his knowledge and belief, a true state- 
ment of the ownership, management (and if a daily paper, the 
circulation), etc., of the aforesaid publication for the date shown 
in the above caption, 1equired by the Act of August 24, 1912, em- 
bodied in section 4438, Postal Laws and Regulations, printed 
on the reverse of this form ,to wit: 

i. That the names and addresses of the publisher, editor, 
and business managers are: 

Postoffice address— 


Name of— 
Publisher—Arthur I. Judge, State Bank of Md. Bldg., Baltimore. 
Editor—Same. 


Managing Editor—Same. 
Business Manager—Same. 

2. That the owners are: (Give names and addresses of 
individual owners, or, if a corporation, give its name and the 
names and addresses of stockholders owning or holding 1 per 
cent. or more of the total amount of stock.) 

Arthur I. Judge, State Bank of Md. Bldg., Baltimore. 

3. That the known bondholders, mortgagees, and other se- 
curity holders owning or holding 1 per cent or more of total 


amount of bonds, mortgages, or other securities are: (if there 
are none, so state.) 


There are none. 

4. That the two paragraphs next above, giving the names 
of the owners, stockholders, and security holders, if any, contain 
not only the list of stockholders and security holders as they ap- 
pear upon the books of the company, but also, in cases where 
the stockholder or security holder appears upon the books of 
the company as trustee or in any other fiduciary relation, the 
name of the person or corportion for whom such trustee is act- 
in, is given; also that the said two paragraphs contain statements 
embracing affiant’s full knowledge and belief as to the circum- 
stances and conditions under which stockholders and security 
holders who do not appear upon the books of the company as 
tiustee, hold stock and securities in a capacity other than that 
of a bona fide owner; and this affiant has no reason to believe 
that any other person, association or corporation has any in- 
terest direct or indirect in the said stocks, bonds, or other se- 
curities than as so stated by him. 

5. That the average number of copies of each issue of this 
publication sold or distributed through the mails or otherwise, to 
paid subscribers during the six months preceding the date shown 
(This information is required from daily publications only.) 


RTHUR I. JUDGE. 
Sworn to and subscribed before me this 5th day of October, 


(Seal) W. H. B. EVANS, 
Notary Public. 


(My commission expires May 1st, 1922.) 


SIMPLE 
STRONG, SAFE 


That’sthe story of the Ca'dwell Tubular Tower 
So simple you can erect it y urself. So 
strong it wil’ endure cyclones and tornadoes. 
Safe because it conformsstrictly with approved 
engineering principles The cost is moderate. 
If you want these qualities in a tower, equip 
yourself with a Caldwell Tubular. 
Send for Catalogue 
W. E. CALDWELL Co. 
 _Tneorporated 
2310 Brook St. 
LOUISVILLE, KY. 
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THE CANNING TRADE. 


MORE NECESSARY 
THAN EVER 


KNOW HOW PACK 


FOODS not only rightly 

but SAFELY 
GET A COPY OF 


COMPLETE COURSE 
IN CANNING” 


PRICE $5.00 


There is no other book tells you how to Can!! 


THE CANNING TRADE 
BALTIMORE, MD. 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. JUDGE Manager and Editor 
Baltimore and Commerce Sts., Baltimore, Md. 
. Telephone St. Paul 2698 


and Canada. Now in its 44th Year, 
TERMS OF SUBSCRIPTION. 


. Payable in advance, on receipt of bill. Sample copy free. 
One year, 


Extra copies, when on hand, 10 Cents each. 
ADVERTISING RateEs—According to space and location. 
’ Make all Drafts or Money Orders payable to THE TRADE Co, 
’ Address all communications to THE TRaDE Co., Baltimore, Md. 


: Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


. © Business communications from all sections are desired, but 
anonymous letters wil] be ignored. A. I. JUDGE, Editor. 


BALTIMORE, MONDAY, OCTOBER 17, 1921 


EDITORIAL JOTTINGS 


The Wisconsin Machinery Display—It would seem the die 
has been cast, and that once more the Auditorium, ‘in Milwaukee, 
will hum with running machinery during the Machinery Exhibit 
there at the time of the meeting of the Wisconsin Pea Canners’ 
Association. It would be hard to find a better suited building 
for a display of machinery and canning supplies on a limited 
scale than this Auditorium. It has been some years since such 
an‘exhibit was held there, but with dyed-in-the-wool convention- 
ities the recollection is quite clear and a pleasant one. ;° 

And, as was to be supposed, when the machinery and supply 
man learned that his competitor intended exhibiting at the Mil- 
waukee State Meeting, he had to get himself together and be 
there, too. One machinery or supply man cannot permit an- 
other to exhibit, and he not be there. So there will, no doubt, 
be quite a big exhibit on this occasion. : 

But if anyone thinks that the rank and file of the machinery 
and supply houses welcomes this extra exhibit, he has another 
think coming. 
match a competiter makes. both of them angry. ; 

At least the discussion .of the wisdom or otherwise of ‘this 
extra machinery exhibit has produced evidence of ideas and opin- 
ions where they were never seen before, and for this reason we 
feel almost entirely recompensed for our audacity in having and 
expressing an opinion of our own. A man may be said to have 
accomplished something where he has made his fellow-man think, 
but. when he has not only made two blades of glass to grow 
whére but one grew before, but has actually caused one blade of 
grass to grow where none was ever seen before, then, verily, he 
has. accomplished much,’ even if, as in this case, it is of little 
benefit to'his fellow-man.- 

‘The National Convention—It seems unfortunate they did not 
think of it in time, or they might have held the National (An- 
nual) Convention at this time and place, and so solve the vexing 
problem of a place to meet this year. There is the probability 


THE CANNING TRADE. 


| THE CANNING TRADE is the only paper published exclusively 
in- the interest of the Canned Food Packers of the United States 


Entered~ at Postoffice, Baltimore, Md., as second-class mail matter 


that if the Machinery Exhibit at Milwaukee is a big one, and 


if the exhibitors do good business, many of them wil either ex- » 


hibit on a very small scale, or not at all, at the National Con- 
vention. And it is quite certain that, unless the National meet- 


ing is held next door to the Wisconsin Canners, these Wisconsin » 


‘eanners will not come to the National meeting. The machinery 
display they like to see will be made for them at their State meet- 
ing; so why travel to any distant point to see ti again? 

»A circus enthusiast recently said that the Ringling Bros.’ 
Circus had a train 15 miles long to move their exhibits. If the 
State Conventions of canners act as above indicated, the Canning 
Machinery and Supplies Association will have to get one of these 
circus trains, and move from State to State with their exhibit. 
Rather than this, it might be well to call the National meeting 
for Milwaukee, November 7th to 10th, and so settle the present 
very much unsettled question. 


Incidentally, lots of canners and machinery men would be 


- heartily in favor of this earlier date. There is a very strong 


demand for an earlier meeting of the Annual Convention. 


interest the article on the spread of European corn borer pest, 
» as-given in The Canning Trade last week. Because it is called 
‘acorn borer does not mean that it is not. a grave danger to 
. other crops, for it is. This is one of the most dreaded invasions 


* The Corn Borer Invasion—The industry must have read with | 


that has yet threatened the country. Fortunately the U. S. Agri- - 


cultural Department recognizes the danger, and is going to try 


to prevent the invasion, rather than take the usual method of © 


working overtime to exterminate it after it has spread all over. 


The time to fight it is now, before it has taken hold, and the 


eanners should enroll themselves in this fi 
financially. 


At the time the appropriations were being made for the 
various departments, the Powers That Be in the Government 


ght, personally and - 


cut down the Agricultural Department, leaving it almost. help- 
less, so that even with the best intentions that Department can — 


do little unless the canners and other interests come to: its help 
financially. It.is too late now to rail against the foolishness of 
a governmental body that spends millions for political and chi- 
merical enterprises, and has but a few cents for the conservation 
of food crops. The situation confronts us, and it is an extremely 
dangerous one. 

to spend a dollar in prevention work now to save millions in 
losses and other millions in efforts to eradicate the trouble. 


The industries of the country can better afford | 


This week there was held—October 11th—a very important 


meeting in Washington to consider this question. It was called 
by the Department of Agriculture officials, and attended by rep- 
resentatives of all States. The danger now is that the Govern- 


ment may be obliged to abandon all efforts to check the corn © 


borer, because quarantine measures have not been effective, and 


to leave the fight to each State. That will be a dangerous and 


unfortunate move. 


a field of corn, spinach or other crop after these corn borers 
had been at work upon it, they would need no uring to get busy 


If the canners, farmers and others could see © 


and fight. The corn borer does irreparable damage once it gets | 


in, and the one thing to do is to keep it out. It takes money 
to do this, and the canners and others must help furnish this 
money. 

A Time for Temper Reconstruction—All of us have noted 
how “testy” the world has grown; how quick to find fault with 


others, and how short-tempered all of us have become—again in — 


all probability due to the war and its excitement. Now when the 
market is running off and prices weakening, the canner vents 
his wrath against the broker for not getting more and better 
business. This is not fair to the broker, for it is not his fault 
that orders are not flying thick and fast. He would much prefer 
that they were. 


We heartily agree that the broker, finding some poor canner 


» whe is compelled to get money, or possibly: one that wants to 
The very fact that they have to be there to © 


clean out a block of goods that are not all he would like them 
to be, and is therefore willing to take less than market prices, 
we Say we agree with the canners that the broker 
a sales order should not feature it as the market on those goods. 
It is not right for the broker to break down the market to suit 
a big buyer who may want a large block of goods at less than 
market price. But, on the other hand, how about the canner 
who does just this in order to smoke out his competitors, and get 
the market for himself? That is done through the broker, and 
such a deal is now busy in the rumor factory.. The broker is 
“yoasted to a turn” for quoting the market far off—but he “has 
the goods—good ones—to offer, because the “operator” wants the 
winter market for himself. If the broker is “used” for such 
moves, why criticise him when he plays the game on his own 
‘aceount. ‘There are tricks and tricks in this business, as every- 
one knows. Exercise a little patience; keep your eyes open, and 
you will benefit the more. 
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Stevenson Automatic Lock 
Body Forming: Machine 


This ‘machine is adapted to Form- 
«ing, Locking and Soldering the 
bodies of either round, square or ir- 
-- regular cans, and is furnished with 
soldering attachments for soldering © 
the bodies, or without soldering at- 
tachment, alsowith orwithout notch 
ing attachment for dry products. 
-The body blanks can be fed by hand 
‘to the machine, or it can be equip- 
ped with a feeding attachment. 


The machine is easy of adjustment. 
and éan be quickly changed for 
various size cans: is constructed of 
the very best workmanship and ma- 
terial, and is of the latest design, 
and. impfoved mechanical con- 
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struction. 
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F 2% to 4% in. Diam. Length 5% in. ’ 

2% “5--* 8% “* 
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STEVENSON & CO,, 

“Prtented” €01".6 S. Caroline S: 
“Patents Applied for’’ BALTIMORE,*MD. 


To Secure the Best Pack of Peas 
at the Greatest Profit You Must Use 


HAMACHEK 


FRANK 
Manofacturer of IDEAL VINERS, VINER FEEDERS and: CHAIN: ADJUSTERS, 


ESTABLISHED 1880 
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CHICAGO MARKET 


Canners Blame the Wholesalers and Wholesalers the Canners— 
All Due to Rumor—No Conspiracy to Break the 
Market—Steadied by Reduced Packs— 

Salmon Output Heavily Cut. 

Chicago, October 14, 1921. 


The weather here in the lake district has been cold and rainy 
for a week or more, but not enough to hinder the free distribution 
or shipment of canned focds. ‘ 

Wholesale Grocers Grieved—A report was circulated among 
the wholesale grocers of Chicago this week that at a meeting of 
canners in Chicago-last week a statement was made thet Chicagu 
wholesale grocers had recently held a meeting and agreed to buy 
no canned foods for thirty days in order to break down the market 
price. 

I am requested by an officer of the Wholesale Grocers’ Ex- 
change, of Chicago, to state that no such meeting or agreement 
was held or made, and that such a proceeding would have been 
illegal and unwise. He called attention to the fact that Chicago 
wholesale grocers had always been friendly to the canning indus- 
try and to canners generally, and had repeatedly and frequently 
shown that friendship with their money and their co-operation, 
and that such a statement, if made, was not only untrue, but un- 
just and slanderous. 

1 was not present at the méeting, which was held m closed 
session, but afterwards met in conference with a number of the 
officers and directors of “The Western. Canners’ Association” to 
help arrange a program for their November meeting, and I heard 
no mention of such a statement and do not think it was made at 
the meeting. 

It may have been made by some one privately. I believe that 
if it had been madé openly in the meeting that it would have been 
challenged as improbable by some of those present. When Chicago 
wants to buy goods, her buyers always try to break the asking 
price and to get the lowest price consistent with quality to be had, 
but when it comes to conspiring to break the market, you might 
as well try to induce a bunch of wild cats to keep the peace by 
tying them together by their tails. 

Each one wants to buy his goods just a little lower than the 
other with a view to get about three jumps ahead of competition 
in the race for patronage. 

Then, our buyers are rather shrewd people and know that if 
Chicago should refuse to buy canned foods for thirty days, that 
such action would not stop distribution, or have the effect to break 
the market. Chicago buyers have been abused about and accused 
of many things by disappointed sellers of canned foods in past 
years, but no one ever before in my knowledge has ever suspected 
them of being foolish. 

“The Canning Trade” has pursued a consistent policy since 
last January in advocating a reduced production of canned foods, 
and has been tremendously influential in bringing about such a 
reduction. It can take credit to itself for helping to save the 
canners of the United States from a disastrous season and enorm- 
ous losses. 

The market has been steadied, sustained and stabilized by the 
reduction of acreage and output and prepared for a normal and 
profitable season in 1922-25. 

As an illustration of the result of the policy advocated by the 
editor of “The Canning Trade” and this writer as to a reduced 
output rate the situation in canned salmon, viz: 

PRODUCTION OF SALMON 


1921 1920 
Pinks, caves, 48/1, Tall. 1,060,000 2,138,000 


These enormous reductions in the output has reinstated sal- 
nron upon a solid and solvent basis, which is a restoration from one 
of the ugliest and most dangerous situations the market has ever 
gotten into. 

It will be noted that the total pack of canned salmon for 1921 
is two and a half million (nearly) cases short of that of 1920, 
but it must be remembered that the pack of 1920 was quite small. 
Here are the figiires of the pack for five years past of all kinds 
and from all districts, viz: 


Salmon, 1921 output, cases, 48/1, Tall.......... Se os - 4,442,000 
Salmon, 1920 output, cases, 48/1, Tall............... -. 6,892,108 
Salmon, 1919 output, cases, 48/1, Tall................. 8,840,515 
Saimon, 1918 output, cases, 48/1, Tall............... -- 10,100,127 
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Salmon, 1917 output, cases, 48/1, Tall................. 10,692,047 

This shows an average output for five years of 8,193,797 cases 
of 48/1 tall salmon, as compared with 4,442,000 cases for 1921, 
or a shortage compared with the five-year ‘average of 3,771,359 
cases, or a fraction over 46 per cent. It would seem that all the 
canued salmon available will be needed. 

It is realized, of course, that there was some carry-over of 
canned salmon, but not near as much as it was supposed there 
would be. “WRANGLER.” 


N. C. A. ON A NEW BUDGET BASIS. 


During the trying months through which the canning indus- 
try has been working its way toward a substantial basis of recon- 
struction, the Finance Committee of the National Canners Asso- 
ciation has been at all times keenly alive to the necessity of re- 
ducing expenses of the Association in every possible way. Cuv- 
tailment in ependitures by lessening personnel and reduction 
of salaries of all officials has been going on for some time. 

The first reduction was in the administration of the in- 
spection and advertising service. Under the previous contract 
there was a maximum assessment of 5 cents a case. After a 
number of meetings, a plan was evolved which reduced the cost 
of this service to a maximum of one-half cent per case on the 
iarger pack of the years 1920 and 1921, and one cent a case on 
the smaller pack, the current year’s assessment in 1921 and 
1922 to be based on the preceding year’s pack. This plan was 
submitted to the Board of Directors and was unanimously ap- 
proved. It is pleasing to announce that dues have been paid on 
close to 18,000,000 cases under the readjusted plan, and there 
are ample assurances that this will be greatly increased within 
a short time, the tight money conditions being the only obstacle. 

In order to be ultra-conservative, however, and to get the 
Association on the very lowest cost of operation, further drastic 
cuts were made. . This action was taken after careful considera- 
tion at a meeting of the Finance Committee held in Rochester, 
Friday, September 23rd, which was attended by practically all 
the members. Upon recommendation of a special committe: 
consisting of Henry Burden, Walter J. Sears and Frank Gerber. 
the budget was reduced from $283.000 to $153,000. This marked 
reduction results in a decrease in the number of employees of ihe 
association of over 50 per cent. 

It is the unanimous conclusion of the Finance Committe 
that, while these drastic cuts were necessary, it is most essential 
that the research work be continued until definite -onzlusions 
are reached, at least in reference to problems which confiont 
the industry at present. : 

The budget as it now stands is in keeping with “he inzonu 
as indicated hy definite assurances of support under ‘he ve ise ! 
by-laws unanimously passed by the Board of Dire:tors on 7vl/ 


22, 1921. 
H. P. STRASBAUGH, 
Chairman Finance Commi:tee. ; 


POSITION WANTED 


WHAT HAVE YOU TO OFFER 


Experienced in developing, 
manufacturing and selling can- 
ning machinery and equipment. 
---Address Box B-903, care 
The Canning Trade. 


130 N. WELLS STREET 131 STATE STREET 
Chicago, Ill. Boston, Mass. 


C. L. JONES & CO. 


BROKERS 
CANNED FOODS AND PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) ? 


‘ 
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Wanted and: For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Machinery 


FOR SALE—Morgan 8-Track Nailing Machine, 
motor driven, on wheels. Motor is 3 H. P. D. C. 115 
volt. Price $700.00, f. o. b. Ft. Wayne, Ind. Chas. N. 
Braun, 825 Calhoun St., Ft. Wayne, Ind. 


FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


FOR SALE—1 Sprague-Lowe Pulper, complete 
with screen, in good operative condition. Address Box 
A-908, care of The Canning Trade. 


FOR SALE—Fancy Tupelo Honey, ihat does not 
crystalize. Packed in glass and cans. Write for prices 
today. Packed by Chipola Preserve Co., Marianna, F' 


FOR SALE—A fully equipped canning plant in operation for 
all lines fruits and vegetables, 60 horse power boiler, 20 horse 
power engine, railroad siding and two good wells. Inquire A. G. 
Gentz, Lineboro, Md. ; 


Wanted—Miscellaneous 


WANTED-— A second-hand Sprague Canning Ma- 
chinery Company Closed Retorts, size 40x 72, com- 
plete, with thermometer, fifteen-pound steam gauge, 
and iron crates. The Rider Packing Co., Crothers- 
ville, Ind. 


CAN MACHINERY—Wanted, two McDonald No. 
5-B Double Die Automatic Presses. State prices, age, 
condition and where same can be inspected. Address 
A-906, care of The Canning Trade. 


WANTED—One 15 to 20 H. P. Portable Boiler, 
Locomotive type. Must be in A-1 condition and cheap 


for cash. Address Southern Beverage Corp., Charles- 
ton, 8. C. 


WANTED—One 18-Foot Sprague-Lowe Rotary 
Washer, wooden slats covering. Box A-910, care of 
The Canning Trade. 


EMPLOYMENT EXCHANGE. 


HELP WANTED. 


4 


WANTED—man who thoroughly understands the cooking of 
jams and jellies and packing of same in cans and glass. State 
experience, references, and salary desired. Address Box B-891, 
care of The Canning Trade. 


. chinery. 


WANTED—At once a thoroughly competent processor for 


handling lima beans. Must know his business thoroughly, be 
strictly sober, and well recommended. Season runs until Novem- 
ber 15th. State salary and particulars in first letter. Address 
Box B-894, care of The Canning Trade. 


WANTED—Superintendent familiar with the manufacture 
of jams, jellies, preserves and processing of canned and glass jar 
fruits. Permanent employment, 200d salary with established re- 
liable house. State fully past experience and give references. 
Address Box B-897, care of The Canning Trade. 


WANTED—Traveling salesman to sell canned foods; on2 
who has had some experience and can map out territories and 
routes. Give age, salary expected and where last employed in 
first letter. Address Box B-911, care of The Canning Trade. 


WANTED—Manager, for jelly and apple butter department 
of apple product plant. Desire man of general experience an‘l 
ability to handle workmen. Need not possess special skill in pre- 
serving. Position offers wide opvortunity to capable man. Ad- 
dress Box B-909, care of The Canning Trade. 


WANTED—Manufacturing chemist with practical experi- 
ence in manufacturing Marmalade Bases, Marmalades, Juices, 
etc., from citrus fruits, to take charge of By-Product Department 
of big new packing house now being erected. Must be capable 
of purchasing and installing necessary equipment. Good open- 
ing for right man. Address Box B-898 care The Canning Trade. 


WANTED—Experienced Max Ams Closing Machine man, 
all winter’s work. Permanent position if he gives satisfaction. 
One not familiar with Max Ams machine need not apply. State 
experience and salary expected. Immediate employment. Ad- 
dress Box B-912, care of The Canning Trade. 


WANTED—A double seamer man thoroughly familiar with 
the operation of Max Ams No. 128 Double Seamer. State experi- 


ence in detail and salary wanted. Address Box B-904 care the 
Canning Trade. 


SITUATIONS WANTED. 


WANTED—Position by manager-processor; expert in can- 
ning, preserving, pickling, making of fruit syrups, pectin, ete. 
Able to build, equip and vperate plant. Know all lines of ma- 

Middle aged, 27 years experience, best of references. 
Address 1004 Grand Central Ave., Tampa, Fla. 


HIGHEST QUALITY 
Chili Sauce 


Tomato Catsup 
Whole Tomato Puree 


Greenabaum Bros., Inc. 
SEAFORD, DELAWARE 
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POSITIONS WANTED 


WANTED—Position as superintendent or foreman, by, a 
middle age man, married. Years of experience in canning and 
capable of installing, operating and repairing any kind of ma- 
chinery that would be found in or around a canning factory. Can 
give good recommendations. Address Box B-905, care of The 
Canning Trade. 


WANTED.—Open for proposition as superintendent of some 
good, reliable canning company that appreciates a canner not 
only of one line but of all fruits and vegetables packed in tin 
cans, bar none. Have had 30 years’ experience in the canning of 
all different kinds of fruits and vegetables. Also experience in 
selling. Can furnish best of references from past employers. 
Address Box B-907, care of The Canning Trade. 


WANTED—Position as manager of canning plant. Ex- 
perienced in packing jams, green beans, tomatoes, apples etc. 
Qualified by experience to plan building and processes, install 
machinery and equipment from ground up. Address Box 
B-886 care of The Canning Trade. 


WANTED—Position as salesman with several years exper- 
ience in canning machinery desires to make a change. Have 


general knowledge of canning process and capable of advising 
best methods. Address Box B-887 care of The Canning Trade. 


OPEN FOR PROPOSITION—Man of 18 years’ experience 
as can salesman. Have covered half of the United States; am 
acquainted with canners and specialty men in all sections. Ad- 
dress Box B-888 care The Canning Trade. 


WANTED—Position as manager or superintendent thor- 
oughly familiar with the manufacturing of Pork and Beans, Cat- 


sup and Tomato products. Address Box B-889 care The Canning 
Trade. 


THE CANNING TRADE. 


CANTON BOX COMPANY 
2501 to 2515 Boston St. Baltimore, Md. 
PACKING BOXES 


Made up or in Shooks. Cargo or Carload, 


The Baltimore Box and Shook Company 


-——- MANU FACTURER——_ 
Canned Goods Cases 


901 S. CAROLINE STREET BALTIMORE, MD. 


Why Not Eliminate 


the chief cause ofswells and flat sours by the useof 


Clearer and Cleans€! a 


which insures a safe, superior, distinctive and 
economical sanitary cleanliness. Order from 
your supply house. 


Over 2,000 distributing centers insure prompt 
delivery and short haul. 


The J. B. Ford Co., Sole Mnfrs., Wyandotte, Mich. 


stands up to its job. 


A Cameron Machine asks no indulgence; it 


83 Lockseam Body- Maker with 
Soldering Attachment. 
150 can-bodies per minute 
CAMERON CAN MACHINERY CO. 


240 N. Ashland Ave. Chicago 
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THE CANNING TRADE. 


alf a million dollars worth of well selected stock, 
constantly maintained, and an organization 
keyed upto the theory that plant efficiency is meas- 
ured by the number of orders shipped on the day 
ofreceipt, accounts for Caldwell service. 


If you need gears, sprockets, transmission machinery, 
Helicoid Conveyor or any of the Caldwell specialties prompt- 
ly wire Caldwell, or call up the nearest Link-Belt office. You 
will find Link-Belt Company offices in all principal cities. 


H. W. CALDWELL & SON CO. 
_.LINK-BELT COMPANY... OWNER 
CHICAGO, 17th Street and Western Avenue 


DALLAS ‘TEXAS, 709 Main Street NEW YORK, 50 Church Street 
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THE MINNESOTA LABELING LAW . 


Special Announcement by the National Canners Association. 

The Dairy and Food Commission of the State of Minnesota 
has power under the State law to make regulations, which regu- 
lations, after being published in a newspaper of genéral circu- 
lation in the State, become in fact a part of the laws of that 
State. 

The Commission also under the general Labeling Law has 
authority to determine whether any canned foods placed on sale 
in the State, manufactured within the State or elsewhere, are 
correctly labeled as to grades. Under this recent law the Dairy 
and Food Commission has been giving attention to the labeling 
of canned corn, and at least in one instance that has. been 
brought to the attention of the National Canners’ Association 
the Commission ruled that a certain block of corn shipped into 
the State was not correctly labeled in that the corn did not com- 
ply with the grade specified on the label. 

The National Canners’ Association is advised that as soon as 
the Bureau of Chemistry of the Department of Agriculture 
adopts definitions of grades the Minnesota Dairy and Food Com- 
mission is empowered to adopt the same grades if it so desires. 

At the present time the grading in Minnesota is being done 
under the general labeling law in connection with the scores as 
follows: 

5 Fill 
40 Maturity 
10 Consistency 
10 Freedom from silk and cob 
10 Color 
25 Flavor 


100 Total 

A fancy grade scores from 90 to 100, extra standard 80 to 
90, and standard from 70 to 80. 

The above information will be of interest not only to Min- 
nesota corn canners, but to other corn canners who contemplate 
shipping their product into that state. 

While this labeling law is applicable to all kinds of canned 
foods at present, we understand the Commission is giving its 
attention to canned corn only. 


FRANK E. GORRELL, Secretary. 
_ Washington, D. C., October 21, 1921. 


CALIFORNIA MARKET 


Rains and Cool Weather Bringing Season to End—Packing Cor- 
poration Names Tomato Prices—Fruit Stocks Badly 
Broken—Buyers Compelled to Shop Around for 
Needed Supplies—Pineapples Ran Small This 
Season, So Large Packs are Scarce. 

Exports Growning—Coast Notes. 


San Francisco, October 12, 1921. 


Rain and Cool Weather—California has been visited by rain 
during the past week, but the damage done to crops has been 
exceedingly light. The precipitation was heaviest in the south- 
ern part of the State, amounting to several inches in some places, 
but only light showers occurred in the fruit-growing districts 
of Northern California. The bulk of the fruit crop has been 
harvested and tomatoes are about all that would be damaged by 
a rain at this time. Cool weather has set in and tomatoes are 
ripening slowly, with the result that packing operations are on a 
limited scale. 

Tomato Prices—The California Packing Corporation has is- 
sued opening prices on the 1921 pack of tomatoes and tomato 
products, and considerable business is being booked. The open- 
ing is as follows: Standards, No. 1, 90c; No. 2, $1.00; No. 244, 
$1.25, and No. 10, $4.00. Solid pack, No. 1, $1.10; No. 2, $1.35; 
No. 2%, $1.70, and No. 10, $5.50. Del Monte brand puree is 
ay at $4.75 for No. 10. but the Winner brand may be had at 


Fruits—The market on California fruits is very firm, al- 


THE CANNING TRADE. 


Continental Can Company, Inc. 
will quote prices on Cans upon 
application. 


Fidelity Can Company 
Baltimore, Md. 


Prices Quoted on Request 


The Chisholm-Scott Company 
VINER FEEDER 


(WHITE STYLE) 


THE FAST COMING FEEDER 


Just attach it and keep it oiled 
---it stays on the job. 


403 installed in 1920 and 1921 


It saves your workman’s 
time and expensive shut- 
downs---which means 
your money. 


WRITE US 


71 E. State St. Columbus, Ohio 


; 


THE CANNING TRADE. 


CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 

Baltimore figures corrected by these Brokers: (})Thos. J. Meehan & Co. (t)Jos. Zoller & Co.,Inc. (§)Wm. C. West & Co. 


(*)H. H. Taylor & Son. New York prices corrected by our special Correspondent. 
CANNED VEGETABLES CANNED VEGETABLE PRICE£—Continued. CANNED FRUIT PRICES—Continued. 
ASPARAGUS*—(California) N.Y. Baits. N.Y. Balto, N.Y 
2% White Mammoth.. 0 310 BUCCOTASH—No. 2, Green Beans.......200 1 15 PEARSt—No. 3, Standards in Water....175 80 
“With Dry Beane 125 175 Syrup....225 255 
“Green, New York State... 13% | Mo. Out - Ont 
“White, Large. 425 310 | POTATORS!-No.2, Standard Out 105 | « “ 
. No. 3 8td.f.o.b.Balto 130 1 75 
White, Medium... ...... 3 00 “ “ 98td.f.o.b 75 Out Out 
‘ Green, “ 290 “ 40, Btd.f.0.b.Co.4.25 5 50 
White Small TOMATOESt-No. 10, Fancy, f.0.b. Bal. Ou Out 
“ Green “ Jersey, “ Fac’y ...... Out 
3 30 ‘ “ Stand. “ Co... 42% 5 50 Grated Extra 275 3 00 
Green, 8aq.... 3 50 315 “ 3, Sani. 5% in. cans 1 45 1 20 Stand. 200 20 
“ EXtra......... ut 9 00 
BAKED BEANSt-No. 1, Ex. Std., Balto. 150 Out Commer 
In Sauee........ 80 Out Stand, “ 140 140 Eastern Pie Water.... 
" 110 115 Stand. “ Co2140_ ....... Out 00 
9, In Bauce........120 1 25 Seconds, Balto. 95 _...... ut 
3, In Sauce........ 1 50 x Stand.. “ Co... 92% 
BEANSt—No.2 8tring, Standard Green Seconds,“ Balto... Black, Water 
“ Cut White 1j0@ 1 36 “ 1, Stand., 57% 
2, White Wax Standard 100 Out TOMATO PULP{-No. 
“  Soaked.......... 100 Out APPLES—No. 10, Ms. 5.85 Out 
2, Red Kidney, Stand... 1 20 Out 10, Out 
BEETSt—No. 8, Small, Whole......... 160 Out LPPLESE No.1 Lob. Out Out Out 
“9, Standard," 116 Pe 52 Out Out 
“ Large, “ Out Out 
Out APRICOTS—No. 2%, Cala Choice..... 3 25 240 10, Standard Water...... 7.50 
OORNI—No. 2, Std. Ever., f.o.b. Balto.100 $5 BLACKBERRIES§—No. 2, Standard...1 25 2 50 CANNED FISH 
Evgr.,f.0.b.Co.. 9% 9 50 HERRING ROE*—No. 2, 
80d. Ghoepeg f.0.b.Co 1.00 LOBSTER*—(-Ib. Flats, £402... 6 65 
4 Btd.Shoepegt.o.b.Balto. 100 __...... 2, Preserved... .. Out ca 
Ex.8td.Shoepegf.o.b.Co.110 Out = “ 2, In Syrup....125 2% 75 %Flat 175 
Fey Shoepeg f.o.b.co. 125 135 BLUEBERRIES—No. 13 00 
gtd. Maine Style Balto ‘1 00 1 00 os 2, 2 50 OYSTERS§— Standards 145 
90 1 90 CHERRIES§—No. 2, Seconds, Red...... 150... 
“ “ Ex. Std. Maine Style....105 125 “  White...... Out ...... = 
“ Ext.Std.Stylef.o.b.Bal.115 Out " Red “ Stand Water........ Out San. 
“ Extra f.o.b. County...... 115 Out White “ Byrup...... 225 310 ON* “ 1, Red Al ka, Tall 
Out Ex. Preserved......275 Out %, 
90 "Red Pitted... “ 1 Cohos, 
“ Red 10,Sour pitted... 16 00 
Out Choice 2 85 3 25 “ “ %, 
GOOSEBERRIES§—No. = Stand......... 160 “ 4, Pink, Tall 
BLES FOR SOUP} PEACHES*—No. 2%, cal. ‘Btand.L.C.. 3 00 “ 1, Columbia, Tall.. 
OKRA AND} No. 2. 2%, “ Ex. Std." ...325_..... 
Out ut PEACHESt—No. 1, Ex. Sliced Yellow 160 190 
PEASt 2s—No. 1, Sieve fob factory 2% 2 Standard White... Out Out 
w—No. 2, 09 160 2 75 Yellow... Out Medium Red, Talls 
w—NO, 3. 1 20 ais Ex. 2 on SHRIMP{—No. Wet or Dry 
inst 115 1410 Seconds, White...... Out Out 
No. 3, Standards, White. 200 1785 F. O. B. Eastport, Me., 1920 pack 
“ No.1, EJ 8tds. No.4Sieve 00 “ Yellow Moh 35 
“Fancy Petit Pois......... Out 2% “ Selected, Yellow....350 280 mustard keyless. 
mustard keyless............... 2 65 
PUMPEIN{—No 3. Standard....... 1 35 Seeonds, White.....175 200 California, 16 56 
RERA —N 10 Peeled. TUN, 
i 60 135 No. 10, Unpeeled........400 5 70 i 450 
* * 385 400 " Peeled............ 800 8 00 cal an 
SPINACH!—No. 3, Standard... PEARSt—No. 2, Seconds in Water........ ... Cal. % 5 50 
Cal. f.0.b’coast Ex. in Syrup......150 166 ‘Gal 
8, Seconds in Water....... ion Ge 
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= 
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though not much business is being done, owing to the broken 
condition of stocks. Buyers are shopping around to secure as- 
sortments and even now premiums are being paid to secure some 
lines which commanded but little attention a few weeks ago. 
Fancy apricots, cherries, peaches and pears are in light supply, 
but it is still possible to pick up stocks of standards. Specula- 
tors are commencing to dabble in the game again and there are 
rumors that prices in some lines will be sky-rocketed. The buy- 
ing public will have something to say about this, and any attempt 
to advance prices unduly will result in decreased consumption. 

Pineapple—The demand for Hawaiian canned pineapple con- 
tinues very brisk and practically the entire output of sliced 
goods has been sold, with crushed and grated moving off in a 
manner that is very pleasing to all interests concerned. Most 
packers have more No. 2 sliced than they figured on originally, 
put are short on No. 2%, on which they are oversold. Pro rata 
deliveries on this size are the rule, but many buyers are taking a 
larger proportion of the smaller size and are getting one hun- 
dred per cent deliveries in thiq way. Late advices from the 
Hawaiian Islands indicate that packing is largely at an end, 
some of the large plants operating but one or two lines for a day 
or so a week. Tha output will be several hundred thousand 
cases short of the original estimates and may not eceed 5,500,000 
cases. Every vessel that arrives from the Islands is loaded 
with pineapple, but deliveries can scarcely be made fast enough 
to suit buyers. 

Exports Growing—Exports of canned fruits have assumed 
considerable proportions of late, several vessels having sailed 
from San Francisco with good sized cargoes. Great Britain 
has purchased substantial quantities and it was this foreign 
demand that did much to start the buying ball rolling in July. 
Besides caring for considerable of the hold-over pack that coun- 
try purchased about a half a million cases of new pack goods, 
in addition to pineapple. ; 

Coast Notes—The fifty-fourth annual convention of the 
California Fruit Growers and Farmers will be held at Los 
Angeles, October 24-26, under the direction of the State Depart- 
ment of Agriculture. Prominent canners have arranged to at- 
tend the meeting which promises to be a very important one, 
with such subjects on the program as water transportation, co- 
operative marketing and cultural methods. . 

The Placer County Co-operative Olive Growers’ Association 
has been incorporated, the directors being Dana Perkins, Rocklin; 
W. F. Kett, San Francisco; J. A. Gray, Roseville; E. G. Sperinde, 
Cool, and C. B. Freed, Newcastle. The oranization has been 
formed to facilitate the marketing of olives and to make olive 
products better known. 

The Virden Packin Company, of San Francisco and Sacra- 
mento, has purchased the plant of the California Associated Olive 
Growers at Lindsay. This concern recently made arrangements 
for taking over the entire olive crop of the association, and will 
pack the Tulare County crop at Lindsay. 

The Pacific Pea Packing Company has completed a run on 
green lima beans at.its plant at Oakdale, Cal., handling the crop 
from its own acreage exclusively. Plans are being made to 
greatly increase the output next season. Orders are being re- 
ceived for hominy and the canning of this is being considered. 

The Stanford Research Institute, established by an endow- 
ment of the Carnegie Corporation for the investigation of prob- 
lems of food production, distribution and consumption, has com- 
menced work at Stanford University, Palo Alto, Cal. The work 
has been launched by Dr. Alonzo E. Taylor, executive secretary 
of the Institute, and Dr. Carl L. Alsberg, former chief chemist 
of the United States Department of Agriculture. 

The brokerage firms of J. M. Spining & Co. and the C. T. 
Stevens Company, have consolidated and offices are being main- 
tained at 112 Market street, San Francisco, under the name of the 
Spining-Stevens Co. 

Louis Getz, one of the founders of the firm of Getz Bros., 
San Francisco, dropped dead on the street late in September, 
following an evening spent in a theatre. 

Sam Meyer, of Getz Bros. & Co., plans to sail in October for 
the Orient, where he will spend about five months. 

The plant of the Stockton Canning & Packing Co., at Stock- 
ton, Cal., was visited by a disastrous fire recently, with a loss of 
about $103,500. 

The Independent Canneries, Ine,, Los Angeles, Cal., has 
filed a petition in voluntary bankruptcy. The assets are listed 
at $39,995 and liabilities at $15,587. 

The Pacific Coast Growers Canning, Packing & Preserving 
Corporation has been incorporated at Astoria, Ore., with a capi- 
tal stock of $200,000, the directors being Leslie C. Newton, E. E. 
Feike and Lee D. Drake. 

E. B. Halberg, superintendent of the Libby, McNeill & Libby 
pineapple canneries in Hawaii, arrived at-San Francisco recently 
from the islands. 


“BERKELEY.” 
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FREIGHT RATES & SHIPPING NEWS 
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Traffic Bureau 
THE CANNED GOODS EXCHANGE OE BALTIMORE $ 


The Department of Customs and Excise, Canada, have 
issued ruling to the effect that on and after January Ist, 1922, 
all goods shipped into Canada (with certain exceptions) must 
be marked with the Country of origin. 

This ruling is covered by Dejartment of Customs and 
Excise’ Canada, Memorandum No. 9 (file 104411) dated August 
4th, 1921, and Supplement “A” to such Memorandum (file 
104481) dated August 17th, under the signature of “Commis- 
sioner of Customs and Excise.” Memorandum No. 9 is headed 
“Imported Goods to be marked with the Counrty of Origin.” 


MAINE MARKET 
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Drouth Playing Havoc—Wells Drying Up and Much Trouble 

Threatened—But Small Holdings of Corn—Fancy Firm 

at $1.50—Buying of Apples Eases Up—Sardine 
Canneries Running—Clam Canning Light. 
; Portland, Maine, October 14, 1921. 

A little rain has fallen, to relieve the serious drouth. But 
the condition is still critical. Wells and springs are dry, munici- 
pal water supplies condemned as unhealthy, and disease threat- 
ening. Vermont reports the worst conditions ever known—so 
dry that squirrels are gathering round farm houses, and even 
running into kitchens to get moist food. All indications point 
to an early and severe winter, and unless the water supply is re- 
plenished soon, great hardship will ensue in both town and coun- 
try localities. 

_ Maine Corn—Offerings in all grades are in small blocks, 
evidence that holdings are light. Fancy corn holds at $1.50 per 
dozen f. o. b. factory, extra standard at $1.25 and $1.3, and 
standards at about $1.10. The quality of the pack for the past 
season has been very nice indeed, the corn very starchy and 
creamy, and the maturity right. Buyers were very eager for 
new goods during the packing season, but now seem to have the 
idea that there is more in hand than was first supposed, and that 
prices may be lowered. This is quite the opposite from knowl- 
edge which packers have, that the spot stocks are very light, that 
the demand is nowhere near cared for, and that corn will bring 
its full value before the end of the season. ‘ 

_ Apples—Buying seems to have eased up a little on No. 10 
Maine apples, the supposition being that buyers have taken care 
of their immediate needs. The price is $5.0U for nice winter 
fruit, with one or two canners still holding for $5.25. In fact, 
one packer has fixed his price at $5.50 for quartered apple and 
$6.00 for sliced, and reports his usual volume of business. The 
fruit is running a little small on the average, but showing ex- 
ceptionally good quality. 

There is evidently an earnest effort being made to improve 
and increase the orchards in Maine, and we may yet take our 
place among the fruit-growing States. 

Sardines—Such factories as have opened up are continuimg 
work, though none of them report encouraging business. Fish 
are running in home waters, but packers report that they are not 
receiving as many fares, nor as large, as is customary at this 
time. Selling does not pick up to any great extent, the present 
trading being primarily in small lots ex-warehouse stocks, Prices 
remain about as quoted for the past few weeks, ranging from 
high to low according to the goods offered and the financial 
pressure of the packer. 

Clams—While several old clam packers have not had cour- 
age to operate this season, and others are doing a light busi- 
ness only, Mr. Fred Snow, of Pine Point, (near Portland), has 
put up a new factory and will pack clams for the market. Mr. 
Snow has been identified with the fresh clam business for some 
time, and the Pine Point clams have long had a high reputa- 
tion in the market. 

Mr. N. H. Cole has become associated as superintendent 
with the newly formed Wardwell Canning Co. of Castine, 
Maine. The chief interest at present is in canned apple, but 


as Castine is in the heart of the sardine and clam territory, 
no doubt these lines will have their attention later. 
“MAINE.” 
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LIVINGSTON’S STONE TOMATO : 


There has ude been a cuperion sort introduced in the 
thirty years that Livingston’s Stone has been on the 
market. The large, bright red fruit is always smooth, 
with thick flesh, small seed cells, never hullow, and has 
few seeds. Skin strong, stanns shipping or hauling very 
well. Produces largest tonnage per acre. Bears until frost. 


We Originated The Livingston’s Stone 
We grow every pound we sell. Have sold larzest canners for 
years, Order direct from us, cr insist on your dealer supplying 


in our bags, under registered trade-mark seal. Never sold in 
bulk to dealer or grower. 


Beware of * y-prodnct”’ seed, saved at canneries. 
Can also supply Bonny Best, Chalks Jewel, Ete. 


Ask for Prices and Catalog 


LIVINGSTON SEED Co. 


Famous tor Tomatoes Columbus, Ohio | 


D. DREYER & CO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 


SLAYSMAN & COMPANY 
Automatic Can Making Machinery > 
BALTIMORE, MD. 


BIG REDUCTION 


IN PRICES OF 


Machines and Pulp Finishing Machines 


The Sinclair-Scott Company — 
Wells and Patapsco Streets | Diashiihideaie MARYLAND 


WRITE FOR 


THE CANNING TRADE. 


TWO OF OUR SPECIALTIES SMILE WHILE 

RETORTS 
Our Own OD 
Manufacture WHEN IT MATTERS 

: There isn’t much difference between sight and vision, except 
All sizes in when you make the mistake of calling a woman one when you 

mean the other.—Fayette (Mo.) Advertiser. 

Stock for 


STAND UP TO YOUR TROUBLES 


When I was a kid at school there was a bully in my class, 
I was afraid of him. So were the other boys. One day he test- 
ed my patience to the breaking point and got me so angry that 
I threw diplomacy to the winds, sailed into him and gave him 
the licking of his life. How I managed to do it I do not know. 
But after that he wasn’t a bully any more. 

It taught me a lesson that I have never forgotten. It taught 
me later in life that our troubles are like the bully. They harass 
us and annoy us soj long as we are afraid of them. Once we 
“get our backs up” and sail into them they'll quit. 

Don’t let your troubles bully you. Stand up to them! Look 
them squarely in the eyes. Fight them and they’ll turn away. 
Fear them and they'll stick. No problem is too big to be solved 
‘by the man whose purposes are right and who has the courage 
of his convictions.—Reprinted from “Nnele Jerry Says.” 

NOT A POSE 
“How long have you been indisposed, my poor fellow?’ ’asked 
a fair visitor at a hospital of a big negro who was strapped up 
in bed with an injured back. 
Made in two styles. Illustration shows double “Dis ain't no pose ’tall, miss,” answered the patient in tones 
machine for tops, bottoms and bodies. Single 


Immediate 
Shipment. x 


ROBINS BECKETT CAN CLEANE 
; 


of disgust. “Dis am merely de careless manner in which dem 
forgetful doctors went away and lef’ me yestiddy.”—The Ameri- 
can Legion Weekly. 


BETTER OFF WITHOUT IT 
Old Grouch. I wish to heavens I ould acquire an appetite. 
His Wife: For goodness sake what do you want with an 
appetite? It would only give you more dyspepsia. 

FOOLISH QUESTIONS BY FOOLISH ABE 
Can you get hair from the head of a nail? 
Or the whip used to lash the ocean into fury? 
Or one of the wheels off the Stage of Life? 


Or a shirt sleeve from the arms of Morpheus? 
PROTECT YOUR STOCKS Or the cover of the Book of Fate? 


machine cleans tops and bottoms only. 


. A. K. ROBINS & CO. 
(BOB SINDALL) 
BALTIMORE, MD. 


Or a block of ice from the Winter of Our Discontent? 
—Abe the Agent. 
CALLING A MAN A LIAR 
“Calling a man a liar is the last word in wasted talk. If 
he is a liar he already knows it, and you are springing old 
stuff on him. -If he isn’t one you are, and he has found you 
out.—Cynthiana Democrat. 


A TREE 
Behold, my child, this noble tree! 
*Twould make a house for you and me. 
*’Twould make a coffin for me, dead, 
Also a headboard for your bed. 
‘Twould make a cradle for the young, 
A gallows for me, if I’m hung. 
(I know that one is “hanged” for crime, 
But “hanged” don’t lend itself to rhhme.) 
Oh. many things this tree would make, 
If trouble we should care to take. 
But, should we fell this monarch tree, 
A thousand pities it would be, 
And it would leave, if it should die, 
A vacant place against the sky. 


with adequate Fire Insurance cov- 


erage, at all times. You can less 


afford to remain unprotected this 
year than ever before, particularly 


WARNER INTER-INSURANDE BUREAU 


you can make a saving in insurance 
3 : ° Its tenants, bug and beast and bird, 
cost averaging $6.40 per thousand In piteous protest. would be heard. 

z . Here rest the birds their weary wings, 
of insurance carried annually. And here the mournful tree toad sings; 


Here, in a kindly shelter hid, 

Are locust, cricket, katydid ; 

Here daintily the spider weaves, 

And caterpillars sew their leaves; 

The robin and the blackbird here 

Record their season of the year. 

These little folk, it seems to me, 
Have vested interests in this tree. 

Let us just camp beneath its shade, 
Nor mar the thing that God has made! 
The Optimist. 


Mail your instructions to 


LANSING B. WARNER, Inc. 


104 So. Michigan Avenue 
CHICAGO, ILLINOIS 


Officially endorsed by National Canners Association. 


when through 
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le Paring Machines. See Paring Machines. 
matic anmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N. J. 
Huntley Manfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 

Blowers, pressure. See Pumps. 


BOILER COMPOUNDS. 


_ Dixon Crucible Co., Jersey City, N. J. 
Chemical Co., Cleveland, O. 


BOILERS AND ENGINES, steam. 
H. W. Caldwell & Sons Co., Chicago. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., Cincinnati, O. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
Baltimore Box & Shook Co., Baltimore. 
Canton Box Co., Baltimore. 

H. D. Dreyer & Co., Baltimore. 

Embry Box Co., Louisville, Ky. 

Boxes, corrugated paper. See Corrugated 
Paper Products. 


Boxing Machines, can. See Labeling Machines, 
can. 


BROKERS. 
Cc. L. Jones & Co., Chicago. 
J. M. Zoller Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 


Buckets. 
Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 
Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY, 
Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mehy. Co., Chicago. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Canning Experts. See Consulting Experts. 
Can Openers. 
Can Stampers. See Stam 


rs and Markers. 
Can Testers. See Canm 


ers’ Machinery. 


CAN-WASHING MACHINES. 
Capping Machines, bottle. See Bottlers’ Mchy. 


WHERE TO BUY 


———=the Machinery and Supplies you need and the Leading Houses that supply them. 
Consult the advertisements for details. 


CANS, tin, all kinds. 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, N. Y. 
Fidelity Can Co., Baltimore. 
Heekin Can Co., Cincinnati, O. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co., Wheeling, W. Va, 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 


Capping Machines, colderless. See Closing 
Machines. 


Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 


Karl Kiefer Mach. Co., Cincinnati, O. 

Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mchy. 

Chain Belt Conveyors. See Conveyors. 


Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. . 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral.~See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


AND GRADING MACHINERY, 
ruit. 


Huntley Mfg. Co., Silver Creek, N. Y. 


GLEANING & GRADING MAOHINERY, 
peas, bean, seed, etc. 
Huntley ae Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., Silver Creek, 


¥. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 


Cleaning Machines, can. 


See Washers. 
Clocks, process time. 


See Controllers. 


CLOSING MACHINES, open top cans. 

Ams Machine Co., Max, New York City. 

E. W. Bliss Co., Brooklyn, N. Y. 

Can.eron Can Mchy Co., Chicago, Ill. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co., New York. 


CONVEYORS & CARRIERS, canners. 


H. W. Caldwell & Son Co., Chicago. 

La Porte Mat & Mfg. Co., La Porte, Ind 
Link-Belt Co., Chicago. 

A. K. Robins & Co., Baltimore. 


COOKERS, continuous agitating. 


Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N 


Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 


ers. 
Coolers, vegetable and fruit canners. 


COPPER COILS for tanks, 


¥. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLERS. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 


CORN CUTTERS. 
A. R. Robins & Co., Baltimore. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


Farming Machinery. 


CORN HUSKEES and SILKERS. 


Huntley Mfg. Co., Silver Creek, N. Y. 

Morral Bros., Morral, Ohio. 

Corn Mixers and Agitators. See Corn Cooker. 
Fillers, 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
Stecher Litho. Co., Rochester, N. Y. 
U. 8. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 


Countershafts. See Speed Regulating Devices. 
CRANES and. carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
CRATES, Iron Process. 


Edw. Renneburg & Sons Co., B 
A. K. Robins & Co., Baltimore. em 
Zastrow Machine Co., Baltimore. 


Cutters, corn. See Corn Cutters. 

Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mehy. 
Dating Machines. See Stampers and Markers. 


DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 


Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, corn. 
H. W. Caldwell & Son Co., Chicago. 
Double-Seaming Machines. See Closing Mchs. 


DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 


A. K. Robins & Co., Baltimore, 
Engines, Steam. See Boilers and Engines. 
kettles. See Tanks, glass- 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 
Ayars Machine Co., Salem, N 
A. K. Robins & 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 


Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
American Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chicago. 


FIBRE PRODUCTS, boxes, boxbeard, etc. 
Fillers and Cookers. See Corn Oooker- 


ers, 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Anderson-Barngrover Mfg. Co. 
Ayars Machine Co., Sen 
Huntley Mfg. Co., Silver Creek, N. J. 
A. K. Robins & Co., Baltimore. 
Co., Baltimore. 
ng Machine, syrup. - 
- ¥.. yrup. See Syruping Ma 
FINISHING MACHINES, catsup, etc. 


F. H. Langsenkamp, Indianapolis. 
A. K. Robins Co., Veltimere.” 
Stuclair-Scott Co., Baltimore. 


FLUX, soldering. 


Grasselli Chemical Co., Cleveland, Ohio. 
Food Choppers. See Chop a 


Friction Top Cans. See ans, tin. 
fruit Graders. See leaning and Grading 
Meby., fruit 


Fruit Parers. See Paring Machines. 


FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 
Gauges, pressure, time, etc. See Power Plant 
Equipment. 
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shent. 
H. . Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Governors, steam. See Power Plant Equip. 


Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers and Con- 


veyors. 
Green Corn Huskers. See Corn Huskers. 
— Pea Cleaners. See Cleaning and Grad- 
n 
See Cranes. 


chy 
Nloisting | “Carrying Mches. 


Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
fHluskers and Silkers. See Corn Huskers. 
Elydrometers (for determining the Density 
Ss Brines, etc.) See Cannery 
upp 
Ink, can A See Stencils. 


INSURANCE, canners 
Canners’ Exchange, 

Chicago. 
Jacketed Kettles. 


B. Warner, 
See Kettles, copper. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
Langsenkamp, Indianapolis, Ind. 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, proces 
Ayars Machine Co., Salem, N 
Edw. Renneburg & Sons Co., 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneou 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


ABEL Manufacturers 
Calvert “Detroit. 
H. Gamse & Co., Itimore. 
n. J. Kittredge Kg Co. Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, 
U. S. Printing & ‘Litho. Co., Norwood, Ohio. 


MACHINES, 
Fred. H. Knapp Co., Westminster, Md. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 


Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 
Molasses Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINE 
Edw. Renneburg & Co., 
Packers’ Cans. See Can 
Pails, tubs, etc., fibre. See Fibre Containers. 


PAINT. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated Paper Products. 
and Containers. See Fibre Con- 
Paring See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners 
— Mfg. Co., ie York City. 
H. Knapp Co., Md. 
Seaticn Paste and Gum Co., Chicago. 


PEA and BEAN SEED. cr 
Seed Co., Chica; 
. Rice Seed Co., Cam 


N. Y. 


WHERE TO BUY—Continued 


PEA CANNERS’ MACHINER 
Anderson-Barngrover Mfg. Co., = Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co. Silver Creek, N. Y. 
A. k. Robins & €o., Baltimore. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continucus. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Link-Belt Co., Chicago. 
A. K Robins & Co., Baltimore. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes. Baskets, etc. See Baskets. 
aos Belts and Tables. See Pea Canners’ 
chy. 


PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


new WER PLANT 
W. Caldwell & Son Co., Chic 
Dixon Crucible Co., City, N. J. 
Link-Belt Co., Chicago. 


Power Presses. See Canmakers’ Machinery. 


Power Transmission Mchy. See Power Plant 
Equipment. 


PULP MACHINERY. 
i H. Langsenkamp, Indianapolis. 
K. Robins & Co., Baltimore. 
Sinclair Scott Co., Baltimore. 


PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
Regulators for Cookers. etc. See Controllers. 
Retort Crates. See Kettles, process. 
Netorts, steam. See Kettles. 
Rubber Stamps. See Stenci 


(syrup eee. See Cannery 
Supplies. 
SALT, canners. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
Sanitary — top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Anderson- Barngrover Mfg. o. San Jose, Cal. 
Ayars Machine Co., Salem, J 
Huntley Mfg. Co., ‘Silver 
Edw. Renneburg Sons Co.. 
A. K. Robins & Co., Baltimore. 


Sealding and Baskets. 

Scrap Bailing Press. 

Screw Caps, bottle. See Caps. 

Sealing Machines, bottle. > Bottlers’ 

Sealing Machines, sanitary cans. See Closing 
Machines. 


See Baskets. 


SEEDS, canners’, all 
Leonard Seed Co., Chica 
J. B. Rice Seed Co., no N. Y. 


Separators. See Pea Canning Mchy. 


SHEET METAL MACHINERY. 
FE. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mehy. Co., Chicago, Il. 

Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREE 
Huntley Mfg. Co., Siiver 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, 
Huntley Mfg. Co., Silver Gout, 
fruit and vegetable. and 
cers. 


SOLD 
Thos. F. goo Co., Philadelphia, Pa. 
Sorters, pea. See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair Scott & Co.. Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


See Fruit Pitters. 


STAMPERS AND MARKERS 
Ams Machine Co., Max, New York City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 


Steam — Covering. See Boiler and Pipe 
Coverin 


Steam Retorte. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. : 
STENCILS, marking pots and brushes, brass 
a rubber and steel type, burning 
rand 
A. K. Robins < ‘Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 


Gupgticn, engine room, line shaft, etc. See 

ower Plant Equipment. 

and General Agents. See Gen- 
era 

Switchbeards. “See Electrical Appliances. 


SYRUPING MACHINE. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. z=. 

A. K. Robins & Co., Baltimore. 

Syrup Testers (saccharometers). See Micro- 
scopic Apparatus. 

Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL. 
F. H. Langsenkamp, Indianapolis, 
Slaysman & Co., Baltimore, Md. 


TANKS, glass lined stee'! 
F. H. Langsenkamp, Ind. 


ANKS, WOODEN. 
we E. Caldwell Con Louisville, Ky. 


a Gauges. See Recording Instru- 

ments. 

a Regulating Apparatus. See Con- 
rollers 

Testers, can. See Canmakers’ Mchy. 

Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers. 

Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINER 
Anderson-Barngrover Mfg. Co., San - Cal. 
Ayars Machine Co., Salem 
Huntley Mfg. Co., Silver Creek, 
Link-Belt Co., Chicago. 

A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 


TOMATO WASHER 
Ayars Machine Co., Saicm, 
A. K. Robins & Co., Baltimore. 


Transmission Machinery. See Power Plant 


Equipment. 
Trucks, Platform, etc. See Factory Trucks. 
Tumblers, lass. See Glass Bottles, etc. 
Turbines. See Electrical Machinery. 
— Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 
H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


S AND HULLERS, 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, — Wis. 
Warehouses. See 8S 
Washers, bottle. See. Bottiers’ Machinery. 
Washers and scalders, fruit, etc. See Scald 


WASHERS, can and jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 


Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, wood. 

Wiping Machines, can. See Canmakers’ Mchy. 

Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets. 

a paper. See Corrugated Paper 
roduc 


8. 
Wrapping can. See Mechs. 


WYANDOTTE—Sanitary 
J. B. Ford co. Wyandotte, 


—_} 


THE CANNING TRADE 


THE 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 


Evaporated and Condensed Mik CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 
CAN COMPANY 


To Insure Combined 
Deliveries Capacity 
to Customers Over 
FOUR FIVE HUNDRED 
SEPARATE MILLION CANS 
FACTORIES PER ANNUM 
ADDRESS 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. Plants at: weve, 
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